




Model, make appearances 
and serve cocktails while 
earning great money! 
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CASINO 



AUDITION JULY 29 OR 30, 3PM - 7PM AT FINNIGAN’S WAKE, 3RD AND SPRING GARDEN 



Please wear dance or fitness attire. Ladies, bring 2" heels. 
For details, visit www.sugarhousecasino.com 
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Power up your creative career 




More than 70 evening classes for adults - register now! 

Visit CS.UARTS.EDU for more information. 




continuingstudies 

The University of the Arts 
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Phone Charge 800-745-3000 -TicketPhiladelphia.org • 215-893-1999 • Mann Center 





Sail Philly! 




Explore Philly’s maritime past. 



215 - 900-7758 

americansailingtours.com 

American Sailing Tours 

Pier 24, Phila. Marine Center 
401 N. Columbus Blvd. 
Philadelphia PA 19123 




Equality is my policy. 

I’ll treat you and your partner with 
respect and without judgment. I can 
help you save on car, homeowners, 
renters, life insurance, even retirement 
products. Call me today to get all the 
discounts you deserve 

I Thomas Stephenson 
(215)564-6336 

I 2001 Walnut St. 

I Philadelphia 

I tomstephenson@allstate.com 



Allstate 



Meet 

Steven Adler 




My Appetite for Destruction 
BOOK SIGNING 

Tuesday, July 27th, 6PM 
1805 Walnut Street 
Philadelphia (215) 665-0716 

Steven Adler will sign Afy Appetetoi Deamaton only No oilier boob. CDs, 
or memorabilia, please. Wristbands lor entry will be distributed at BAM on 
the day or Hie event.Call Hie store lor details. 



BARNES& NOBLE 



University City District & The Rotunda present a 
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in University City 

(S) the green space behind the Walnut Street Free Library 
( 40 th Street between Walnut and Locust streets) 

Sun Ra Arkestra 

6:OOpm on Saturday, July 24 



and save the date for the next performance: 
Saturday, August 28 

Project Capoeira 
Rennie Harris RHAW 
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LOWEST PRICE OF THE YEAR! 



One Year 




WILL NOT BE REPEATED! 
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Monthly Memberships 
From s 49 
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Wl ZtLi.li fat OM 



204 South 12th Street • Philadelphia, PA 19107 • 215.985.4092 
12streetgym.com • Discounted parking nearby 



nnbers only; several other affordable n 



dally reduced start-up fee Paid-in-fu 



ALWAYS LOWER THAN HOLLYWOOD TANS! 

10 HIGH fJCQf 

QUALITY TANS / l 

L ess Than $7.00 A Tan! 

SjSlaeil Offer 

$ Hits* tifw lv»d! 



f\ tuJL fay. tyiA*f tltye! 

202 South 12th Street • Philadelphia, PA 19107 • 21S.73S.8786 ■ soleiltanningservices.com 
Gym membership not required • Discounted parking nearby ■ Adjacent to 1 2th Street Gym 



Concerts at the Delaware River 

WATERFRONT 



RIVERSTAGE & FESTIVALPIER I 

COLUMOUS aiVD. a OtlSTNUI ST. COtUMBUS B1VD * SMINQ OAIDCN ST. 1 




THIS SATURDAY AT 7PM! THURSDAY, JULY 29 AT 7PM 

FESTIVAl "«pn RIVER s» gpn 



FRIDAY, JULY 30 AT 7:30PM SATURDAY, JULY 31 AT 7PM FRI, SEPT 10 AT 7PM 

RIVERSTAGE ■» '«» FESTIVAL TER RIVERSTAGE 
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HONDA CIVIC TOUR 
PRESENTS 

PARAMORE 

TEGAN & SARA 
NEW FOUND GLORY 
KADAWATHA 
AUGUST 4 AT 6:30PM 
FESTIVAL PIER 

SOMETHING 

CORPORATE 

SUN, AUG 8 AT 8:30PM 
RIVER STAGE 



STS9 lotus 

THE ALBUM LEAF 
JOHN HUGHES 
SAT, AUG 14 AT 6PM 
FESTIVAL PIER 

GOV'T MULE 

JACKIE GREENE ; 

TROMBONE SHORTY l 
& ORLEANS AVENUE 3 
SAT, AUG 14 AT 5PM > 
RIVER STAGE 

MY MORNING 
JACKET 



SUN, AUG 29 AT 7:30PM 
RIVER STAGE »©» w iP n 5 
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SpoMored By: 



UVE NATION BOX OFFICE ( 111 PRESIDENTIAL BLVO, 
BALA CYNWYD, PA), tick etmaster LOCATIONS AND 
CHARGE BY PHONE AT 1-800- 745-3000. 
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J + ■] 1 One of the Philly police officers arrested 
J earlier this month for allegedly stealing 
heroin says it wasn't the only time he did 
it “See. I have ways of making me talk. I 
hope to make detective some day." 

r+2] Philadelphians who turn their guns over 
J to the police receive PlayStations and 
Xboxes. "What could I get for, say, a lump 
of heroin?' asks Philly cop. "Because I 
stole some." 

[01 Rich Subbio, a former staffer for U.S. 
Rep. Bob Brady, says he may run forCIty 
Council in 201 1 . "Either that or move to 
Central West Africa to l ive among the sil- 
verback gorillas." says Subbio. “ I believe 



[+3] Thecityhiresanewtugboatoperatorin 
place of the one involved in this month's 
Ride the Ducks accident "Not only is it 
good policy" says Mayor Nutter, "but if II 
make an adorable children's book." 

[2] City Controller Alan Butkovitz says for- 
mer Free Library president ElliotShelkiot 
accepted an improper $230,000 bonus. 
“Shhh'saysShelkrot. 



[+1 1 Friday Nigh! Lights shoots at Temple 
1 University. The 22 actors who portray 
high school football players onthe show 
instantly become the 22 best football 
players to ever set foot on Temple Univ- 
ersity's campus. 

J0] Rumors circulate that Philly's first Apple 

store will open on Friday. “I'm gonna 
pick up a nice Red Delicious," says Stu 
Bykof sky, just not getting it at all. 




Ml A construction workers pension fund with 
a$57 million stake in the struggling luxury 
1 0 Rittenhouse Square project takes over 
thebuilding.'Vbuscancome in,siddown, 
wawtch da Philz," says Frankie Lunch pall 
to his pal Jimmy Hardhat. “Try duh foey 
grass Just uh don't putyerdirtyboots up 
on dat white cayshmere automaton. " 

This week's total: 5 I Lastweek’stotal: -3 
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II 



A nd now, an A Milion Stories Special Report: Back in 

October 2009, we told you about the troubles on Eurp Street: 
specifically. 739 Earp St., and its smelly emanations of shit 
and death. Neighbors, you’ll recall, had to shut their windows and 
told us that their attempts to confront the hou 



with frig 



s obscured the hou 






leaving neighbors to speculate on what was going on inside: A goo- 
gol of cats? A dog-fighting ring? Whatre they building in there? 

N eighbors continued to log complaints wife the D epartment 
id Inspections ( L&I) and the Pennsylvania 
jrthe Prevention of Cruelty to Animals I PSPC At 
last week, one such grievance made its way to our tipline: “Since 
September 2009, fee residents of the 700 block of Earp Street have 
been contacting police, L&I, PSFCA, the Pennsylvania Department 
of Health to no avail regarding a residence at 739 Earp St.,” the 
missive read.The neighbors have compelling evidence that indi- 
cates the home is the base of a dog-fighting operation, and that 
there are dead dogs/bodies rotting in the home. . . . L&I logged 
a complaint six months ago . . . yet L&I has still not been to the 
property. This is the second summer in a row where residents of 
this block cannot even open their windows, due to constant barking 
and crying of dogs that no one has seen outside of fee home, and 
the smels of death, urine and feces." 



So what the hell was L&I waiting for? 

Last Wednesday, July 14 , we started our search for answers wife 
some phone calls to L&I and PSPCA. And lo and behold, the very 
next morning, the Inquirer broke the most serendipitous WTF 
news imaginable: PSPCA had raided the house, and found 50 
Chihuahuas inside, living in filth and yapping like motherfuckers. 

But there's more, and since we started this story, by God, we're 
gonna finish it. As it turns out, there were 85 Chihuah uas , not 50, 
says PSPCA Law Enforcement 
Director G e or r|r- D e n q.i and 

two of them were dead . Uh, and 
there .ere two rets, as well. 

there, boys. Here’sthethingthatbothers 

us: That Wednesday, the day of 

fee raid, L&I told us that 739 Earp St had been hit wife some viola- 
tions for its exterior, weeds and trash. But, they assured us, all 
those violations were taken care of, and the house was in complete 
compliance with city code. As for as they were concerned, 739 
Earp St was all right by them. Which means that, presumably, 
at some point, some L&I official scoped this place out, and simply 
foiled to notice fee unavoidable, pervasive stench of dog shit, 
even after fee nei(^ibors complained repeatedly to L&labout 



[ is a hell’s legion of rat dogs ] 



STORIES 



H this very thing. In the end, it took the PSPCA’s 
discover of a Hell's Legion of rat dogs for 
L&I to decide that the house was condemnable 
— whichitdid, rij^it afterthe raid. 

That's some nice work there, boys. 

In order for the PSPCA to obtain a search warrant, they — Hke 
any other police organization, which they are — had to have prob- 
able cause. “We had complaints going back to Decemberof 09 
regarding that location,” Bengal says. “The owner of property” 

— listed in records as Frank and Antoinette Rotonta — “would 
never contact the officer, never let us in. We never had enough prob- 
able cause to be able to get a search warrant to get in. Every time, we 
could never see anything" Eventually — and coincidentally, right 
around the time we were calling them - something came along 
that provided a foundation fora warrant, though Bengal won't 
say exactly what Probable cause, he explains, is established on 
the basis of “an investigation, or someone has to come forward as an 
eyewitness or give photographic evidence." 

Why L&I didn't obtain an administrative warrant allowing it 
to inspect 739 Earp St — which it can do — is anyone’s guess, and 
since no one at that agency will get back to us, well just attribute 
their ineptitude to an inherent character flaw they simply cant 
help. But don’t get too down on yourselves, L&I. At least you have 




future home of 

CONSTRUCTION, 
RENOVATIONS, 
INFRASTRUCTURE 
AND OTHER RELATED 
COSTS FOR A 
HEADQUARTERS 
FACILITY FOR A 
FORTUNE 100 
GLOBAL COMPANY 

(TO BE NAMED LATER) 



complete job security and pensions fatter than this publication's 
payroll. Feel better?We thought you might. 

GOOD GOVERNMENT 

You’re probably heard about the $10 million grant the state budget 
set aside for a library honoring (soon-to-be-iormer! )Sen. Arlen 
Specter, and the other $10 millio n grant reserved for the John 
P. Murtha Center for Public Policy (where, one imagines, you 
can learn how to be anti-abortion, get an “A" from the National Rifle 
Association, be routinely listed among Congress's most corrupt 
members and still persuade Democrats to vote for you). 

But what about the other $288 million allotted for the Re- 
development Assistance Capital Program (RACP, but pro- 
nounced “R-Cap,” because this state is dyslexic ), which Gov. Ed 
RendeU defends as a way to grow Pennsylvania's economy and cre- 
atejobs? Let’s review some RACP projects throughout the state. 

Well, there’s the $10 million going to the “construction, renova- 
tions. infrastructure and other related costs for a headquarters 
facility fora Fortune lOO global company" to be named later. 
(Optimism! )Ten million dollars more is bequeathed to the “expan- 
sion of the Sharon Regional Medical Center” in Mercer County, 
wherever that is. Here in Philly, $15 million will go for the rede- 
velopment of the old Tasty Baking Co. facility at Fox Street and 
Roberts Avenue. For the American Revolution Center, also in 
Philly? Twenty million bucks. 

Then there are the projects that can’t possibly be bringing in more 
than a handful of jobs, no matter what Fast Eddie says: In Luzerne 
County, $5 million is going to the “redevelopment of an abandoned 
historic former schoolhouse," and King’s College, a private 
Catholic school with 2,200 students, will obtain $3 million for a rec 
center. In Lycoming County, Glenn O. Hawbaker Inc. — a construc- 
tion company — will receive $390,000 to “extend existing siding 
across public road onto Hawbaker property.” Premium Fine Coal will 
get $220,000 to build 600-fbot siding in Schuylkill County. 

But here’s our favorite:Two million dollars is going to Antrim 
Township for, well, the state doesn ’/ know yet. Or, at least, it’s not 
saying. "There really aren’t any more details available on this," Gary 
Turn a, Rendell’s press secretary, told local media. 

We’re not saying RACP is all bad — after all. this state needs 
jobs, and the program requires beneficiaries to match dollar-for- 
dollar the state’s buy-in — but in a state whose annual debt costs 
have risen from $80 million to $250 mllion since 2003 (the year 
Rendell took office ), legislators may want to pay closer attention to 
who and what gets these grants. 

Conservatives, meanwhile, are incensed that almost a third of 
the state 's RACP mo ney is headed toward Rendell's hometown. 
They’re crying favoritism, and who knows, maybe they have a 
point But don't worry: The state has $300 million more in RACP 
money to throw around. “Legislators will have input on what will 
happen to the other $300 million, ”Tuma promised the Pennsylvania 
Independent. Wonderful, no? 

Related: The budget the legislature passed earlier this month 
assumes Congress will come through on $850 million in Medi- 
caid funding a prospect that looks increasingly unlikely. 
Layoffs of up to 20,000 state workers are quite possibly coming. But 
hey. Specter will have a library named after him. Just saying. 

*This u^cek’s report by Jeffrey C Bilhnan, Holly OUerbein and Andrew 
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soap 

By Jeftrey C. Blllman 5 



"OVERWHELMINGLY, ”BEGANAJune21 | 

i New York Times story. “Americans think the na- | 
! tion needs a fundamental overhaul of its energy “ 
I policies. ... Yet a majority are unwilling to pay 
I higher gasoline prices to help develop newfuel 
I sources.” 

We are now three months Into the woistenvlron- 
mental calamity in American history, and although 
— as of this writing — it appears oi I is no longe r 
gushing into the Gulf of Mexico, the ramifications 
of the spill will be felt foryears, if notgenerations, 
to come. 

Earlierthis month. NASA reported that the fl rst 
six months of 2010 were the absolute hottest on 
record, going back 131 yeais; what’s more, this 
! comesas“minimumofsolarirradiance is having 
j its maximum cooling effect” — inotherwords.at 
| a point in the solar cycle when we should be seeing 
j coo/ertemperatures — which is NASA's way of 
j telling youthaL yes. global warming is real. 

We continue to buy oil from regimes that give 
I money to those who wish us ill. 

Lastyear'sso-called “Oimategate" scandal has 

I been debunked in report after report after report 
And yet. Democrats are struggling to get even a 
watered-down energy bill through the U.S. Senate. 

The legislation currently making the rounds 
won't go nearly as far as the version that passed 
the House last year, which included a cap-and- 
trade provision. Nor is iton par with the first draft 
of the American Power Act, a bill introduced by i 
Sens. John Kerry and Joe Liebermanthatwould | 
reduce greenhouse gas levels by more than 80 £ 
percent below 2005 levels by 2050 by imposing P 
| fees on big carbon emitters. 

This bill would havedoneallofthisatminimal £ 
j costtoconsumers.accordingtoanEPAanalysIs, 3 
; while shaving $19 billion off the deficit over the J 
; next decade, accordingtothe Congressional Bud- S 
j get Office. 

Nonetheless, it, too, was a non-starter. = 

Instead, Kerry, Lieberman and Senate Majority * 
LeaderHarryReidarepushingforascaled-back “ 

] bill thatwill focus onoffshore oil drilling, reducing “ 
oil consumption and creating green jobs— noble 5 
goals, sure, butalso low-hanging fruit —along J 
with a proposed cap on pollutants from power com - 
panles that may or may not ever see the light of = 
day, because this mighttrigger rate hikes, and o 
we can’t abide that 

It’s not like our kids’ futures are at stake or * 
anything. 3 

As the aforementioned Times poll indicates, jjj 
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THIS SATURDAY AT 7PM! x| 



LIVE IN CONCERT 



FESTIVALPIER 



+ Ruin to All 



“Ruin is the destina- 
tion toward which 
all men rush, each 

g ursuing his own 
est interest. Free- 
dom in a commons 
brings ruin to all.” 

there's a chilling disconnect between what Americans want 
and what we're willing to sacrifice to get it. 

It's a familiar tale in the recent annals of our history: We 
fight multiple wars while demanding tax cuts. We clamor for 
austerity while chastising the government for not creating jobs. 
We want alternative, clean energy, but hell if we're going to 
pay one penny for it 

More importantly, perhaps, we’re blase to the reality oil 

In his remarkable 2009 book Crude World, journalist Peter 
Maass details the havoc wreaked on both developing and 
developed nations by the allure of black gold's easy money 
— wars, dictatorships, poverty, famine, destitution, environ- 
mental catastrophes, corruption, death and destruction — from 
Russia to Equatorial Guinea to the Middle East to Latin America, 
all aided and abetted by oil companies that are either complicit 
in sundry misdeeds or willing to look the other way, 
(Allegations recently surfaced that BP helped coordinate 
the release of the Lockerbie bomber in exchange for a drill- 
ing contract in Libya. This sort of thing, if Maass' research is 
indicative, is entirely commonplace.) 

If that’s not enough to make you want to buy a Prius and beg 
PECO to charge you more to use wind power, maybe this is: EPA 
projections show that thanks totherisingsealevelsthatarea 
consequence of dimate change, by 21 00 much of Southwest 
Philly (including the airport) and the parts of South Philly that 
hug the Delaware River will be underwater by 2100, 

But what we do as individuals can only move the needle 
of progress so far. When push comes to shove, the problem 
here is one of collective action: How do we get the American 
public — or more immediately, Congress — to take this stuff 
seriously? 

There is no easy fix, Maass says in a telephone interview. 
"The good news and the bad news is that there is no ultimate 
answer. A lot of things need to fall into place for the entire 
country and also the entire world to reduce its use of oil and 
gas and fossil fuels." 

In Maass' view, the answers are already out there — in 
Europe, where oil usage per capita is markedly less than in 
the U.S., or in China, which despite its lust for growth and 
thirst for oil, has emerged as something of a leader in green 
technologies. 

"We're not really inventing new technologies or new ways 
to live here,” he says. “There's no big mystery in terms of how 
can we cut back on things. ‘ 

We may know how to do it, but we haven't yet solved the 
problem of convincing people that this change is in their best 
interest Indeed, this is a problem as old as humanity itself: As 
biologist Garrett Hardin titled it in his seminal 1 968 Science 
article, it’s the "Tragedy of the Commons." 

“The tragedy of the commons," he wrote, “develops in this 
way. Picture a pasture open to all. It Is to be expected that 
each herdsman will try to keep as many cattle as possible on 
the commons. Such an arrangement may work reasonably 
satisfactorily for centuries because tribal wars, poaching, and 
disease keep the numbers of both man and beast well below 



the carrying capacity of the land. Finally, 
however, comes the day of reckoning, that 
Is, the day when the long-desired goal of 
social stability becomes a reality. At this 
point, the inherent logic of the commons 
remorselessly generates tragedy. 

"As a rational being, each herdsman seeks 
to maximize his gain. Explicitly or implicitly, 
more or less consciously, he asks, 'What is 
the utility to meof adding one more animal 
to my herd?’ . . . [Tjte rational herdsman 
concludes that the only sensible course 
for him to pursue is to add another animal 
to his herd. And another; and another. But 
this is the conclusion reached by each and 
every rational herdsman sharing a com- 
mons. Therein is the tragedy. Each man is 
locked into a system that compels him to 
increase his herd without limit — in a world 
that is limited. Ruin is the destination to- 
ward which all men rush, each pursuing his 
own best interest in a society that believes 
in the freedom of the commons. Freedom 
in a commons brings ruin to all." 

Individually, we maximize our self-inter- 
est by getting cheap oil and gas, which 
allows for a more comfortable standard of 
living. It's in the politicians' interest to see to 
it that we're happy: The U.S. doles out bil- 
lions of dollars in subsidies to oil companies 
every year to keep prices low, so we can 
use more for less. It's in the oil companies’ 
best interest to drill anywhere they can, to 
extract as much oil as quickly as possible, 
to cut as many comers as necessary, to line 
the pockets of those politicians who make 
it all possible — consequences be damned 
— because they answer to shareholders 
who demand profits. 

That’s how the unfettered market works, 
and as Hardin pointed out a generation ago, 
in a world of finite resources, it is simply un- 
sustainable: "Freedom in a commons brings 
ruin to all.” 

“ Do I have a plan or fantastic idea or argu- 
ment for really moving people to the side 
of the debate where they would support 
higher taxes for carbon?" asks Maass. 
“No, I do not have the magic bullet or argu- 

He sees reason to hope in, of all places, 
the sudden rise of theTea Party movement, 
despite its antagonistic relationship with 
environmental causes. 

“I do believe there are sudden changes 
all the time, the emergence of new move- 
ments all the time — the occurrence of 
the unpredictable in American politics and 
world politics in general" he says. “There 
are ... Ideas that can catch on very quickly 
that you just don't expect." 

Here's hoping, for all of our sakes, that a 
cap on carbon emissions is one of them. 

Ijelfrey.billmart@citypaper.net) 







Lreen LABEL SOUND presents 



AT TROGADERO 



LOCATED AT I TICKETS AVAIIABLF. AT 

TROCADERO TICKETMASTER.COM 

1003 Arch St, Philly 



THE NEW ALBUM 
BUSINESS CASUAL 
IN STORES SEPTEMBER 14TH 
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I this year: JUty 15 “ 
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ity to both play and dc 



3 courses, 3 prices* 
$15, $25, $30 

www.universitycity.org/diningdays 



$15 

Blarney Stone 
Dahlak 



Elena's Soul 

Marathon 

New Deck Tavern 

Pattaya Thai Cuisine 

Pizza Rustica 

Sang Kee Noodle House 

Vietnam Cafe 



$25 



$30 



The Blockley Pourhouse 
Bridgewater’s Pub 
Copabanana 
The Gold Standard Cafe 
Landmark Americana 



Slainte Irish Pub & Grill 
Vientiane Cafe 
World Cafe Live 



City Tap House 
Distrito 

Marigold Kitchen 

Nan Modern Food 

Penne Restaurant & Wine Bar 

Pod 

White Dog Cafe 



university 
city district* 



©■» Hcitypaper 

sun 4::.:: B 

E3 

■Dinner only. Does m 
$7 partinf it either 38th or 40th 4 Walnut street jarajes br 
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STAR POWER 

► LAST YEAR, IF you wanted to see Ohio State 
University junior guard Evan Turner's stat-line, 
you could simply queue up the “team leaders" sec- 
tion of OSlTs website: Turner’s 20.4 points, 6.0 



— 9.2 rebounds 



:h him in the Kneup and 3-3 
tretch to say he did it alone. 



id pick in last month’s draft, 



rethe76ers,whodido\ 



It’s not that Turner isn’t talented; he is. His abil- 
re NBA positions is 

U. That’s a really high floor. 

rg is also low. For all of 
tsthat 

the NBA’s elite have: He has short arms (despite 



vail able, 
ceRedd. 

id his All-Star berth with one of the pret- 





it is a pro la- 
the Detroit 
die 1978-79 
a NBA title 
former MVP in 
e,both of the other viable 
directions the 76ers could have moved in — Georgia 
Tech big man Derrick Favors or Kentucky center 
De Marcus Cousins — would have netted the 76ers 
a player who could be that star. 

Favors, whose measurables compare to a young 
Dwight Howard, will never have his athleticism 
called into question. He works hard on defense 



and understands the game’s 
fundamentals. If Jrue Holiday 
and Favors are your point guard 
and center, even Eddie Jordan 
couldn't makeyourteam bad on 
D. De Marcus Cousins, who went 
fifth to the Sacramento Kings, 
has star potential, as well. He is 
the rare giant who knows how to 
pass (scouts drool over his abil- 
ity to split a double team) and 
rebound (his 17.4 rebounds per 
game led the NCAA). 

Both Favors and Cousins have 
considerable downsides. Favors 
is raw (read: bad) on offense, and 
the list of physical freaks drafted 
for their athleticism includes not 
only guys like Howard, but also 
Kwame Brown. And Cousins is 
a crazy person. If you had to bet 
your life on someone from the 

It may take 
the 76ers a 
decade to 
recover. 

Tumer-Favors-Cousins triumvi- 
rate playing NBA basketball in 10 
years, you’d pick Turner a thou- 
sand times out of a thousand. 

Counterintuitively, this is 
actuallyanather strike against 
Turner, at least as far as the 
76ers are concerned. Remember 
those stars who win champion- 
ships? There are two ways to get 
them: You either sign one — a 
process that requires ample cap 
space, creative management 
and something that makesyour 
rity an attractive destination, or 
you draft tile in, a process that 
requires a lot of losing. If the 
76ers took a risk, they would not 
only have the shot at the payoff 
being great — a true superstar — 
but also the benefits of spectacu- 
lar failure: namely, another shot 
at someone who can be great. 

Evan Turner will be good. Not 
great, not terrible, but good. And 
so will his new team : Welcome to 
another decade offifth to eighth 
seeds in the East 





J<IMMEL CENTER 



Declare your energy independence - 
switch your power company to the sun! 

With solar financing, you can go solar today 
J simply pay a low monthly bill for your 
ar electricity. 

Protect yourself from utility rate increases 
with clean, affordable solar power. 



ar power. (f , •* W 

gr oSolar ' 



Call for a FREE solar evaluation 

groSolar.com 800.374.4494 
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GREAT SEATS STILL AVAILABLE! 

manncenter.org 215/893-1999 



Ticket stub valid for S2 discount on General Admission to the Academy of Natural Science: 
Maximum 4 persons. Not valid with other offers. 



After the show, the party heads upstairs for a free DJ lounge 
featuring two hours of sizzling beats from DJ RAHSAAN! 



ON SM.E NOUJ! nil SHOUJS $20! 

KIMMELCENTER.ORG/GLOBAL 



'LOBRL GROOVES 

UJorld Music Donee Parties 
in Association uuith fifroToino Productions 



withTHE PHILADELPHIA ORCHESTRA 

George Fenton, composer and conductor 



Stunning images from the worldwide hit BBC television series along 
with the sweeping majestic original score will provide a thrilling finale 
to The Philadelphia Orchestra’s annual season at The Mann. We explore 
everything from the mountains to the oceans as Planet Earth composer 
George Fenton himself leads the Orchestra in an evening the whole 
family will enjoy. 



♦ PECO. falBlBB BSBS •Savitz 



July 29th | 8:30pm 



RNTIBAlflS 

The house band for the 
Off-Broadway smash hit Feta!, 
Antibalas spreads the Afrobeat 
bible to audiences worldwide 
in their relentless, 
horn-driven THURS 

live shows. JUL29| 

8:30 PM 
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[ the naked city 



by TOM TOMORROW 



WELL HELLO, AND WELCOME: On whatnicely happens to be 
the 40th incarnation of Man Overboard!, the column appears 
this week in its new space — a spot heretofore graced by former 
City Paper founder/publisher/editor/columnist Bruce Schimmel. 
Forthe uninitiated, a quick introduction: Man Overboard! is 
(mostly) a news column, with a deep, abiding affection for hypoc- 
risy, double -till k and sleazery. But less so this week. It’s hot It's 
the middle of summer. So let’s take it easy, sip the old lemonade. 
Let’s have us a critter story. InhonorofBruce, who chronicled h is 
own adventures in beekeeping, I bring you : the Fable of the Bees. 

The story begins — where else? — in the greenery, splendor and 
quiet self-satisfaction ofWest Philly, where, one day, a beehive 
— man-made — appeared in the yard behind my apartment 
building I looked out my bedroom window one morning, and 
there itwas.alittle rectangular box with a cloud of bright things 
flitting to and from it: bees. "This guy asked if he could put it 
there," explained my downstairs neighbor later that day. She had 
not objected, and there it was. I felt a vague sense oftrepidation. 

Bees, I soon discovered, are attracted to light — light, for exam- 
ple, from my bedroom window. This, combined with amissing 
window pane, made for a nightly situation: Ifl left the lighton or 
the bedroom dooropen, an errant 
bee would inevitably find its way 
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It was like 
a little elf 
stabbing 
me in the 
back with a 
sewing pin. 



ie. But after 

rolling overin bed onenightonly 
to have the sensation of a little 
elfstabbingmein the back with 
a sewing pin — and waking to find a writhing honey bee beneath 
me — I wanted them out of my yard. But Bee Dude was clever: 

The hive had no name or contact information. I was trapped by 
an absentee beekeeper — and the unknowing vassals of his sweet 
little empire. 

And then, just like that, the hand of God intervened. Or so it 
seemed. A few weeks ago, you might remember, the skies suddenly 
darkened and unleashed upon Philadelphia — West Philadelphia 
in particular — a torrential hailstorm, lashing the city with winds 
that tore down trees like they were celery stalks. Watching from 
my office window, I wouldn’t know until later that those winds had 
grabbed a massive tree in my backyard and yanked it straight at 
the little beehive below. But it missed: Two tons offalHng hard- 
wood had come straight at the hive, and missed by inches. Were I 
a man offaith, I would have questioned it then. God, apparently, 
had sided with Bee Dude. Or so it seemed. But then, building man- 
agement (speaking of absentee Heft a message — on my phone (!): 
This is about the beehive," a voice said. “Call us back immediate- 
ly." Apparently, workers sent to remove the fallen tree had encoun- 
tered the hive, turned around, and left. Management was pissed. 

A day later, the hive was gone. How Bee Dude was located. I’m 
still not sure, but my neighbor reported that he had drown up to 
— grudgingly — remove the hive. “He was pissed,” she said, and 
the stupid smile that crept up my face stayed there a long while. 

Every fable needs its moral, and this one’s easy: Keep your bees. 
Bee Dude — but mind your own beeswax. 




up some of the most delectable and mind- provoking m usical offerings 
to have come out of Philadelphia in the past 30-plus years. 

GeolfHall 

VIACITYPAPER.NET 



THE UN-DEMOCRATS 

As someone who has worked for nearly four decades within and out- 
side of the ward structure to get Democratic Parly candidates elected 
to public office, lam appalled by the shabby trealment of Tracey Gordon 
[Naked City, “When Elections Don't Matter,” Holly Otterbein. July8). It 
seems preposterous thatawaid Executive Committee would citea 
“remorarclause in party rules fora duly elected representative even 
before M s. Gordon was given an opportunity to serve Antics such as 
these make It much more difficult for the party to engage and recruit 
young people to participate in the electoral process. It has the chilling 
consequence of making the party seem, sadly, un-democratic. 

JovidaHlI 
LOGAN SQUARE 

ONE BAD MOTHER 

Jacqui [Gore] and Joe [Jordan] exemplify the vibrant and diveise 
interactive community of spirited Philadelphia area artistswhodefy 
preconceived notions by unpretentiously and unrelentingly forgirtg 
ahead and holding true to themselves [Cover Story, “Mother Do You 
Waina Bang Heads With Me?", A.D.Amorosi, July15]. Keep scratching 
and you II uncover a wealth of like-minded hidden gems from all cor- 
ners of Philadelphiawhocome tog ether, support each other and senre 



I assume Mr. Beale is a Yankees and Lakers fan, too. right [Sports 
Complex. "Soccer, In; MLS Out," E. James Beale. July 1 5]? After all, 
those are theteams with the stars. 

I’ve never understood how alleged sports fans swallow this argu- 
ment when it comes to soccer, when they'd make fun of it for any 
other sport Don’t" root root root for the home team,” just figure out 
which team has the biggest superstars and jump cn theirbandwagon. 
Is that howyou pick all your teams? 

And yes, every Union game, home and away, is broadcast locally 
in HD. Blackpool F.C. played in the English League Championship 
lastyear, and I don't believea single gameof theirs was broadcast 
onAmerican television. This kind of basic tactual errormakesitclear 
thatMr.Bealeismore interested intakingaswingatan easy target 
than In soccer, foreign or domestic. 

Chris Hapka 
VIACITYPAPER.NET 



back. City Paper, 123 ChesbvtSt, 3rd Floor, 
Phila.PA 19106; fax us at2t5-599-0634, ore-mal edibrial&cllypapernet. 
Submissions may be edited lor dart/ and space and mustlndude an address 






the naked city ] 




( tragedies ] 

ACCIDENTS WILL HAPPEN 

Ex-employees say Ride the Ducks "really endangered people." By Holly otterbein 



O n Sept. 8, 2009, Ride the Ducks mailed a UPS package to each 
ofits 30-odd Baltimore employees, informingthemthatthe 
company would cease operations in that city immediately. 
“We lost a lot of money in Baltimore," says Bob Salmon, vice presi- 
dent of marketing and sales at Ride the Ducks, a Georgia-based 
company that operates amphibious tours in five dties.“We truly 
didn’t know if we could ever be profitable there." 

A subsequent National Labor Relations Board (NLRB) investiga- 
tion, however, casts doubt on this explanation: Ride the Ducks took 
in more than $500,000 in gross revenues in Baltimore the year 
before it closed. And the laid-off employees believe the company 
had an ulterior motive- In interviews, they claim Ride the Ducks 
shut down in Baltimore to block workers from joining the United 
Steelworkers Union (a vote was scheduled for Sept. 11, 2009). 

The workers say they weren’t organizing for better wages or 
benefits but, rather, for safer working conditions. ‘Their safety 
stan dards were abysmal, despite lip service to the contrary," says 
former Ride the Ducks Capt Day 1 in Louderback. 

Another captain, who asked to rem ain anonymous because he 
agreed in his severance package to not speak publicly about the 
company, says the safety conditions “really endangered people." 

A mechanic who also asked to not be named was most blunt: “It 
was the most fucked-up place Fve ever seen." 

This labor tiff matters to Philadelphia: On July 7, a 250-foot, city- 
owned sludge barge in the Delaware River slammed into a stranded 
Ride the Ducks craft — Dude 34 — killing two passengers and 
injuring 10 others. According to police, the tour bout’s engine had 
shutdown followingan on-board fire, the cause of which is yet-to-be- 
specified "mechanical trouble." 

Though Ride the Ducks maintains that this was an unforeseeable 
accident — “You've been in a car that randomly broke down before, 
haven’t you?” Salmon asks — former Baltimore employees say it 
might have been preventable. In their telling, the accident was a 
tragic consequence of die company long neglecting its vehides and 



dismissing its workers' safety concerns. 

“I don’t think they wanted people to die," says Fred Speece, anoth- 
er former Ride the Ducks captain. “But the company set themselves 
up for this by putting money above safety. When you tried to talk 
safety, it was all, ‘Shut up, get the hell to work or you’re fired.” 

Ride the Ducks routinely swaps its managers, equipment and poli- 
des from rity to dty. So, while no Philly employees could be reached 
for this artide — the company is shielding workers from the press 
— the Baltimore employees are able to shed light on what they 
describe as the company’s modus operandi. 

Salmon says that some of Baltimore’s boats are nowin Philly, 
though he doesn’t know if they were in storage or being used before 
die July 7 aeddent grounded the fleet. If it’s the latter, there’s reason 
to be concerned: Louderback says the vehicles' mirrors were rou- 
tinely broken, their lights often didn’t work, and “when you said you 
needed 10 pieces of equip- 
ment, you'd only get one, 
weeks and weeks later.” 

. .. Two captains, both of 

were abysmal . whom asked to remain 
anonymous, say one boat 
was in such poor shape that, for eight weeks, they started it by lift- 
ing its trap door and rigging the starter with a crowbar. 

“It had a 40-gallon gasoline tank," a captain explains. “Sparks 
were jumping off it." 

The aforementioned mechanic tells of a boat that took on water, 
but “instead of fixing the problem, they [wanted employees] to drain 
it every day." Speece says he could see daylight through one boat’s 
sheet metal lining — meaning there was a hole in it — but was 
brushed off when he informed management. 

These complaints goon and on, but twojumpout Nearlyallof 
tlie half-dozen captains interviewed say their proper horns went 
unfixed for weeks at a time, and in lieu of addressing the problem, 
management gave them handheld air horns. (Duck 34 's captain told 



“Their safety 
standards 



investigators that when he tried to alert _ 

the approaching barge of danger via his air 5 

horn, the device didn't sound.) Louderback * 

andotherBaltimorecaptainsalsosaythat “ 

Ride the Ducks regularly made its crews - 

work more than 12-hour days, without 
breaks. They suspect the company did the *j 

sameinPhiladelphia.“iTheacddent] was | 

right after the July Fourth weekend. Fm Z. 

sure they were running them ragged in ft 

Philly,” says Louderback. o 

One captain gave his sworn affidavit, used ft 
in the NLRB’s investigation in Baltimore, jr 

to City Paper. (He asked not to be named.) 

It supports Louderback’s argument: “The 
company was assigning captains to around 
six tours a day, which could end up being a 
13-and-a-half-hourday with no breaks. . . . 

I remember that the company brought in a 
captain from Philadelphia around that time 
to talk to usabout how to do six tours a day." 

Ride the Ducks settled the NLRB com- 
plaint for $48,469, and remained closed 
in Baltimore. In Philadelphia, the Coast 
Guard and the Mayor’s Office say they've 
not yet determined if Ride the Ducks will 
be allowed back into the city. (A National 
Transportation Safety Board investigation 

If not, it wouldn't be the first time Ride 
the Ducks was booted from the Delaware: 
Gregory Adams, the Coast Guard’s local 
port captain, banned the company from 
operating off Penn’s Landing from 1998 to 
2002 because he deemed its presence in the 
channel too perilous. His successor reversed 
that decision in 2003. 

In retrospect, Ada ms mighfve been onto 
something: From 2002 to 2010, the Coast 
Guard has logged 38 incident reports 
involving Ride the Ducks vehicles around J 

the country; these reports are limited to r 

“reportable maritime casualties,” which § 

include striking a bridge, losing propulsion, v 
related deathsorinjuriesrequiringprofes- > 
sional medical treatment, and other issues. § 

Of those 39, five involved Baltimore’s Ride * 

the Ducks. Philly 's Ride the Ducks made an $ 
appearance in 22 reports — considerably ® 

more than in any other city. (In this same “ 

time period, tire Spirit of Philadelphia, 5 

which operates dinner cruises, was involved •- 
in two incident reports. Riverlink Ferry, •- 

which runs between Penn’s Landing and 5 

Camden in the summer, was in none. ) ! 

Ride the Ducks, meanwhile, says last “ 

year’s events in Baltimore have no connec- • 
tion to the July 7 incident. 2 

“I don’t see the relevance of any of this to < 

the tragic accident in Philadelphia, "says 5 

Salmon, adding, “Safety has always been of i 
paramount importance to us.” 

(holly.otterbein@citypaper.nel) - 
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LIVE MUSIC WILL INCLUDE PERFORMANCES FROM... 

CHUCK TREECE BLACK LANDLORD GILDON WORKS 
WES MATTHEU AND THE NEW WAY DOWN MIDNIGHT SOUNDS 
FLYING SUTRAS BABY JEWELRY THE REBEL YELL TAGGART 
ADAMARCURAGI THE HOMOPHONES TOUGH SH*TS PEASANT 
DJS IAN ST. LAURENT & FROSTY & DENNIS WOLFFANG 
MORE ACTS AND DJS TO BE ANNOUNCED SOON! 



PRESENTED BY THE NORTHERN LIBERTIES BUSINESS OWNERS ASSOCIATION 



3 STAGES OF LIVE MUSIC / 4 BEER GARDENS! 

OVER 60 VENDORS / CHILDREN'S ACTIVITIES AND MORE! 



MORE INFO ON -WWW.NOLIBS.COM 

Poster and Logo Design ByJDubAIIStars.com ©2010 



PRESENTED BY > 

f r^™T l AUGUST 1ST. 2010 

I 12 PM - 9 PM 
I CTiJ . FREE . 

1 1 I ADMISSION 

ikamiEEdi northern 

LIBERTIES 

600 - 1100 N 2ND STREET 



VENDOR SPACE IS STILL AVAILABLE! 

• FORANAPPLICATIONGOTONOLIBS.COM 












If you think there's no great 
pizza in Philly, you’re not 
looking hard enough. 



PIZZA PORTRAITS 







^ TH E PIZZA IN Philiy sucks. 

You have heard someone say this. And there' 
chance that someone was you. 

After all, a loathsome view of our native pizza -craft is Philadelphia par- 
lance in its purest form. Tb malign this dty’s reputation for heat-blistered 
dough is to embrace Philiy 1 s tortuous, punch-drunk hate affair with its 

•n geographic inferiority. 

People blame die water Bsople blame New York. Some even blame La Cosa 
Nostra — the old South Philiy wives’ tale goes that the mafia, in its heyday, had 
such an unshakable chokehold on deliveries offlour, cheese and tomato sauce 
that every pizzeria in town ended up with the same mediocre products. 

It’s easy to malign a food as universally familiar as pizza. In my sum- 
mation, though, the state ofPhiladelphia pizza is stronger than ever. This 
city's stable of respected pizzerias has been bolstered by an influx of pas- 
sionate dough-stretchers, so-called “artisans’’ who raise the construction 
ofthe common slice from expressionless task to tempestuous art form. But 
Philadelphia pizza is about much more than just them. 

> THE LOGICAL PL ACE to begin an examination of - Philadelphia pizza’ 
is defining what that actually is. Do we have a pizza identity, a standout 
approach that anyone can spot and brand as a product of the 215? There's the 
focacda-like tomato pie squares stocked at Italian comer bakeries, as well 
as the sauce -on-top, cheese-on-bottom thin -crust rounds (also called tomato 
pie, coniusinglylserved in Northeast Philiy, but both are too comfortable in 
their respective niches to speak for an entire city. After talking to mu Itiple 
pizza authorities, chefs and pizza-makers, I’ve reached a dual conclusion. 
The polite answer is no, there is no widespread style visible above all others 
in Philadelphia. Tlie impolite answer? Yes, there is one — butit's no good. 

Vlhenlnquirer restaurantcritie Craig LaBan arrived here 12 years ago, he 
most commonly uncovered “big, Greek pizzeria pies, a sweet kind of profi le, a lot 
of cheese. . . . Nothing that [would stand] out in a national search for pizza ." 

“If there’s a signature pizza, I don't like it, "says Frank Maimone of Rustics 
in Northern Liberties, “because it looks anemic and white and not cooked." 

Mario Dilks, who with her husband, Jason, owns the SliCE parlors at 
10th and Federal and 18th and Sansom, grew up at 20th and Ritner and 
remembers her father refusing to eat South Philly-sourced pies her mother 
brought home on Fridays, when die Italian-Catholic family refrained from 
eating meat.Atyourrun-of-the-mill Philiy pizza pi ace, Dilks feels, “Voudont 
get very Italian pizza — you get very Americanized, fast-food pizza." 

“Go anywhere in the country to a pizza joint [and] most places have signs 
boasting that they're this style,” says Brian Dwyer, a Kensington -based 
artist so fanatical about pizza that he actually curated a lighthearted 
exhibit on the topic at Rocket Cat Cafe this May. “You don’t get a lot of that 
around here. You just have ... well, pizza.” 

And so it goes: What constitutes Philadelphia pizza cannot be summed up 
in a tidy, Wiki-friendly sound bite. The onus, then, falls into the flour-dusted 
hands ofthis city’s individual pizza-makers, whose disciplines, influences 
and inspirations vaiy as wildly as their beliefs of what it takes to turn an 
everyman snack into an elemental experience. 




>PIZZA-MAKERS — or "pizzaioli," the Italian term that's found footing 
in authenticity-fix;! ted circles — arc opinionated. They don't agree on much, 
but the one tiling they pore over in equal stead is the details. Pizza, perhaps 
the most straightforward-on-paper food this side of peanut butter and jelly, 
is infinitely complicated in its execution; a microscopic recipe augmentation 
can translate into a huge difference in the final product. 

MarcVetri, who does buzzed-about pies at his Osteria, is intimately familiar 
with the challenge. “There’s more humidity in the air” he says. “Less humidity. 
Water temperature. Add a little water sometimes. Add a little sugar. A little 
brandy.Should wecookitatahigherheatrightnow?Store [the dough) at room 
temperature right now? Store it in the cold? Millions of little different things." 

“When you really get into the nitty-gritty,” LaBan says, "it is the little things 
that take something that everybody thinks they know and transform it into 
something really special.” 

One of those little thin gs that spurs a large debate is the role a region’s water 
plays in the quality of dough. I’ve posed the water argument to multiple pizza- 
makers; most dismiss it as myth. But at least one Philly landmark believes it 
matters. “1 truly think that the water from Philadelphia makes a big difference," 
says Mauricio DeLuca, owner of Marra’s. Open on Passyunk Avenue since 
1927, the institution still fires pies in its original volcanic-brick oven, one of 
the few fully operational artifacts in South Philly not named Jerry Blaval. 

“I think it’s bullshit,” says Chris Painter, culinary director for Stephen 
Starr's restaurants, of the water question. (Did I mention pizza people can 
be opinionated?) 

> JOHN DOESN’T LIKE pizza.AtaU. Which may surprise you, consider- 
ing his last name is Tacconelli. 

“I don't eat pizza,” shrugs the pizza-maker, the fourth generation oflhcconelli 
men to work the oven at the Port Richmond destination. Thaf s the last thing 
HI eat." If s a drizzly Friday afternoon, and the dining room, crammed to 
capacity when I was in for dinner two days earlier, is cool, empty and spot- 
less. Best-of awards are framed over booths and tables; some time in the ’80s, 
John says, the national accolades just started pouring in. 

John is 5 1 ; he started working at Tacconelli’s, which his great-grandfather 
Giovanni opened in 1948, at age 12. He grew up in the space above the massive, 
20-by-20-foot brick oven that he, and only he, operates. That oven, powered 
by an oil burner, takes up one entire wall ofhis kitchen. “I don't trust nobody," 
he says. “You don't know the oven, you mess a lot of pies up.” 

John's got a thick head of hair, and it's been turning white at a sprinter’s 
pace since he returned to pizza full-time five years ago to replace his father, 
says Roseannc, John’s sweet, chuckling wife of 23 years. She’s the one who 
answers the phone when you ring to put your name in the morning of. 

Some think that call-ahead policy is unreasonable. But the fact of the matter 
is that John, solo oven man, is also John, solo dough man. He mixes it every 
morning they’re open, and he only makes so much. He doesn't let his dough 
ferment overnight, the flavor-coaxing flirtation most other pizza-makers 
engage in. His oven does best when the stuff’s warm, so he balls it up on 
trays and shrouds it with white towels the same color as the V-neck tee that 
is his work uniform. John’s back’s a little crooked and he wears a perpetual 
look of exhaustion on his ruddy face, gifts from 14-hour shifts spent on Ins 
feet, jostling wooden peels longer than an economy sedan. He doesn't smile 
often, but he does when his wife pokes fun at him. 

Tacconelli’s has always been the first name in Philly pizza. The crust is what 
keeps those reservation books filled - very thin, with a sneaky, intoxicating 
snap thaf s at its best when it arrives to the party dressed casually. Nothing 
fancy to the dough — just Gold Medal flour, shortening, salt, yeast and water. 
The sauce is smooth, not too sweet and well-seasoned (“I touch it up, you 
know?"). The marglicrita and the granulated-garlic-sprinkled white pie are 
tlie beginning and the end, but pretty much any topping combo wins. 

With its loyal customer base and tuckcd-away coordinates, it seems unlikely 
thaflbcconelli's would experience any sort of residual rumble from a flashy debut 




all way down in Society Hill. But they did. 
When Pizzeria Stella first opened, “we were 
busier tlian we ever were,” recalls Roseanne. 
“It was crazy. We were booming .” 

> IT’S 3:42 P.M. at Pizzeria Stella, and 
Pm sitting alone at the bar wrapped around 
the bulbous mosaic igloo that is their Renatu 
wood-bumingoven. I place an order for a ‘San 

Daniele.” Sous chef Matt Conover nods. 

I blink once and he’s got a dough ball 
rolled out; he scatters hunks of smoked 
mozzarella and fior dc latte across his 
raw canvas with inexact nonchalance, 
like he's dealing a couple buddies in on a 



and ribbons of prosciutto. 

It’s 3:47 p.m. at Pizzeria Stella, and Pm 
eating a very late, very good lunch. 

Its quiet now, but on their busiest days, the 
chefs can repeat this process 700 times. Still, 
for a place helmed by Starr, Philadelphia’s 
maestro ofthesee-and-be scene, the opera- 
tion comes off remarkably staid. Shouldn't 
there be at least a few Day-Glo cocktails or 
trippy wall dressings thrown into the mix? 
Can a brother get a vintage photo booth? 

'It's downscale by comparison, easily — a 
lot different than what I'm used to,” admits 
Stella chef Shane Solomon, who’s put in 
most ofhis time at large-scale joints like 



»»» "I DON'T TRUST NOBODY. YOU 
DON’T KNOW THE OVEN, YOU MESS 
A LOT OF PIES UP,”. 



hand of poker. I blink again and the pie’s 
made its way through the narrow mouth 
of the Renato. I blink a third time, and the 
cheese is bubbling; the outer crust (pizza 
n erds call this the “comichone," or crown ) 
inflates instantly, like an air mattress 
(pizza nerds call this phenomenon “oven 
spring”). Conover grabs a metal paddle off 
what looks like a pool cue rack. Turns the 
pie 90 degrees. Then 90 degrees more. Peeks 
at the bottom, turns it. Peeks again. Hoists 
the pie up close to the flame-licked roof of 
tlio oven for a split second, darkening the 
soot-black heat blisters of the crown. The 
pie comes out, and Conover finishes off the 
steaming shell with a handful of arugula 



Tangerine and Parc. The opening was a cal- 
culated one. Artisan pizza is“a trendy thing 
right now, there’s no doubt about that,” says 
Solomon.“But it also mirrors the economy A 
lot of chefs and restaurateurs [are! looking 
at some options that people can afford.” 
Neither Solomon nor culinary director 
Painter had much experience with pizza 
or wood-burning ovens (Stella’s eats a cord 
of white oak a week) prior to this project. 
Starr’ s state-hopping trip to various pizza 
landmarks with his inner circle earned 
plenty of attention; less publicized were the 
months spent in the test kitchen, agonizing 
over the dough. Solomon and Painter tested 
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somewhere in the vicinity of 30 different recipes. Months later, they'd narrowed 
the held down to two finalists — and that's when it got difficult , with the chefs 
wrestling with minuscule edits down to the half-percent of water. 

Their at-once pillowy and substantial final product is not quite Neapolitan, that 
being a style that Painter characterizes as "polarizing "In Naples, the birthplace 
of pizza, pies are always baked in wood-burning ovens like the Rcnato, but the 
dough is traditionally softer and droopier than what most of us grew up eating 
(it’s got more water, and no fat or oil). Stella half-Americ an ized theirs, cutting 
fine-ground, high-protein Italian “double zero” flour with a domestic counterpart 
to encourage more bite. Simple pics like the pepperoni and margherita have 
their place alongside flash-bang fodder like the signature triple-truffled tartufo, 
topped with an over-easy egg whose yolk — in a classic Starr touch — is broken 
tableside with a spoon by a spunky server in trim jeans and Chuck Thylors. 

There will always be knee-jerk hate from those who feel the Starr brand is 
oversaturated — that he’s more flash than dash. But there’s something dif- 
ferent, something transparent about Stella. 

“The more I’ve eaten this style of pizza," Solomon says, “the less I want to 
eat other things." 



> STEVE GONZALEZ MAKES interesting pizzas, and he's not inter- 
ested in talking about them. 

This past winter, before the opening of his narrow wine bar Zavino at 13 th 
and Sansom, I stopped in to ask the Southwest Philly native, 30, a couple 
of questions about what he had planned. My first had something to do with 
his take on the city’s pizza culture. 

“As a pizza guy, do you ...” 

“I’m not a pizza guy,” he responded flatly. 

“Oh. Uh ... ” 

I bring it up to Gonzalez on a more recent weekday morning as he preps. 
“You don’t have to have a chopper tocallyourselfa biker he says. “If you feel 
good getting on a moped and driving around, you’re a biker." 

It’s a curveball in the dirt, but I follow the logic — people define themselves 
by embracing or damning labels, but the labels themselves don’t mean jack. 
What's compelling about Zavino, though, is that Gonzalez is right. Despite 
stints in Italy as well as at Jim Lahey’s famed Co. in NYC, a pizza guy he 
ain’t. He’s close to the anti-pizzaiolo, a chef who makes good pies without 
being seduced by the vanity of the practice. “It's just been a great platform to 
do other things," says Gonzalez of Zavino, whose backers, like Stella’s, agreed 
that pizza was an attractive starting point in this still-rocky economic climate. 
He cams nods aplenty for his clever, seasonally conscious non-pizza fare. 

The fastest-moving pizzas hero includo the Polpettini, topped with a bold 
minimalist sauce, provolone cheese and teeny veal meatballs the size of 
jawbreakers; and his pie built around housemade sausage and sweet pep- 
pers. Recently, he’s been doing a ridiculous sweet com, cilantro, mushroom 
and bacon pizza that eats like a CSA haul. 

Zavino’s pizzas are close to true Neapolitan, as far as the dough recipe’s 
concerned. Double zero flour meets yeast meets H 2 0 — the only non-purist 
liberty they take is adding a bit of sugar. Gonzalez’s EarthStone oven, which 
sits at the end of the gently snaking bar like a fortified wigwam, blasts out 
pies in a matter of minutes. He doesn't see its gas-powered heat source as a 
detriment, log-burning proponents be damned. “It goes back," says Gonzalez, 
“to your flour and your tomatoes and your cheese." 

Again, he’s not a pizza guy. 



> THOUGH HE’S ONE ofPhilly’s most steady-handed chefs, Marc Vetri 
derives a certain joy from inconsistency — at least where pizza’s concerned. 

“The most awesome thing about all of it is the non-uniformity,” says the 
owner ofVetri, Osteria and Amis, whose first salvo into pizza-craft came as a 
22-year-old, working a wood-fire oven at Wolfgang Puck’s now-closed Malibu 
restaurant Granita. “It’s charred on one side, and it’s kind ofblond on the other. 
Kind of toasted on one side, kind of crunchy here ... but it’s kind of soft hero.” 




"If it’s all exactly the same," says Vetri, 
now 43, "it’s kind oflike . . . whoopee." 

While his pies maybe irregular, the plau- 
dits are anything but: Along with Osteria’s 
chef newly minted James Beard winner Jeff 
Michaud, Vetri is often credited with kick- 
starting Philadelphia’s renewed interest 
in pizza-craft. GQ 1 s Alan Richman placed 
one of Osteria's pies at No. 22 on his 2009 
list of America's 25 top pizza s . (Bestinghim 
at No. 8? Tacconelli's.) “Marc was the one 
who really brought the credibility to pizza," 
says tire Inquirer’s L aBa n, "putting it in a 
restaurant that’s easily top 10 in the city." 

In a throwback to his Puck-ed up days, 



from high-end King Arthur flour In addi- 
tion to their original crispy Roman-style 
thin crust, which bakes rather uniformly, 
they do a proper Neapolitan style, as well. 
In one recent bar sitting, I tore through a 
Pannocchia, spread with sweet, pure com 
crema in lieu of sauce and topped with 
scallions, com kernels, creamy pebbles of 
mozzarella di bufala and truffle shavings; 
and the Neapolitan Pesca, a bewitching, 
puffy-crowned gem topped with peaches, 
chanterelles, mozzarella and rice-paper- 
thin strips of house-cured lardo. 

But at $19 and $22, respectively, these 
pies are among the priciest in Philly, setting 



»»» "I LIKE OURS, AND I LIKE 
TACCONELLI'S, AND I LIKE 
LORENZO'S AT 1 IN THE MORNING.”. 



Vetri himself worked the one-man oven 
station at Osteria for its first three months 
in operation in early 2007. It wasn’t for 
nostalgia’s sake — the only other person 
on staff at that time who could properly 
roll out the dough and bake the pies was 
Michaud, who was indisposed running the 
line, leaving Vetri as the first and only fill- 
in. About a week after Osteria opened, Vetri 
reveals, he had to fly to Florida for a two- 
day event; the restaurant had no choice but 
to fib to crust-craving diners tliat there was 
a crack in the oven awaiting repair. 

Everyone's up to speed now, so much 
so that Osteria currently practices two 
distinct dough disciplines, both derived 



Osteria apart from the competition — and 
not necessarily in a good way. Vetri under- 
stands this — he’s up-front that they’re 
simply not a pizzeria, but “a restaurant 
that also serves pizza." And he doesn't see 
any reason why Philly’s roster of“artisan” 
pizzas wouldn't be able to exist peaceably 
along with the folks who do their work in 
the takeout/delivery bracket. “I like ours, 
and I like Tacconelli’s, and I like ISouth 
Street’s] Lorenzo's at 1 in the morning,” 
he says. "Whatever, you know?” 

> PENNS LANDING CATERERS^ 

packed for South Philly Review's Pizza- 
lympics. Packed. It’s $ 10 to get in and eat 



yourself into a stupor, but ifl didn't know any better. I'd assume that having 
at least two sisters named after saints would also serve as a form of admis- 
sion. There’s a mint-condition 1957 Chevy Bel Air pulled up outside; Hy Lit, 
from the stage, blasts Tommy James & The Shondells and shouts out the 
dozen-plus pizza parlors vying for audicncc-soloctcd honors. 

All the names are easy to recognize, either from goofy local TV spots or 
menus in your mail slot or simply just because they deliver you dinner 
— J&J, Not Just Pizza, Pizza Shack, Napoli, Key Pizza. (As of press time, 
the winner had not yet been announced. ) Tables are stacked to near-col- 
lapsing with slices. 

A friendly lady named Dolores who’s breathing from an oxygen tank grabs 
my forearm as I walk by her table; she insists one of the two City Pizzas 
competing is the best in show by far, and wants to make sure I'd tried their 
bacon-and-frcnch-fry pie. (I had; it ruled.) 

I see Pizzalympics first-timers Mario and Jason Dilks of SliCE, who, along 
with Frank and Mary Maimone of N oLibs’ Rustics, stick out a bit more than 
they’d probably like to. Both parlors, as Frank puts it, "walk the razor’s edge,” 
offering unique-take pies in neighborhood settings that do takeout/delivery. 
(SliCE is known for its Trenton-inspired crackery crust and chunky sauce, 
while Ruslica is all about fresh ingredients presented atypically.) 

"I think they can co-exist," says SliCE’s Jason of Philly's many pizza disci- 
plines. “I don't feel [as ifl I'm at odds with Stella or Osteria. Tm a little different. 
I have my own little niche. I've created a little market for myself there." 

Stella certainly isn't here; neither is Zavino, orTacconelli's or, hell, even 
Marra’s. There is no talk of comichones or flour blends or oven spring. But there 
are hundreds of heads in the house, and every single one of them is having 
fun. And every single one of them is munching on the same exact thing. 

This is Philadelphia pizza, too. 

(drew. lazor@citypaper. net) 







El Dorado 



GYEU 25HUM1 TO SIP AMD SAVOR 
LIVE LAMM MUD THE PACObE P60JE(T 
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THE lllll ANNUAL (TIOJITO OLYMPKS 
(ELEMHTV JUDCEI 
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TONIGHT... 

GIGI RESTAURANT + LOUNGE 

319 Market Street. 215.574.8880. www.gigiphilly.com 



Next week... 

Tir Na Nog 

1600 Arch Street . 267.514.1700 . www.tirnanogphilly.com 



Go to citypaper.net/moveQblefeast for upcoming locations. 
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I READY FOR 
! THEIR CLOSE-UP 




more obvious — a frustrating thing to see from 



the stands 

Lisa Schaffer remembers that feeling from a 
2003 White Stripes concert at the Tweeter Center. 
5 "I had really badseafcs," she recalls. "And I watched 
*■ these photographers walk right I n with their bags 
“ and I was like. Why am I not doing that?'” 

2 With this goal in mind. Schaffersettoworkand 

t became one of Philadelphia’s most prominent 

- music and conceit photographers. But in recent 

- years, it's become a less exclusive club. Venue 
securityis increasingly laxabout people bringing 

” their smaller, personal cameras to shows, instead 

- going alter advanced models with interchangeable 
”! lenses, meaninganybodywithapoint-and-shoot 
S and a desire to push to the front of a crowd can 
S now snap once- unattainabl e photos. 

2 Withthesummerconcertseasonrollingonward, 

* and outdoor festivals like June's Roots Picnic and 
< nextmonthsPhiladelphiaFOIkFestbringinggreater 
$ visibility to attendees with lenses, I convened a 
g roundtable of some of Phillys ubiquitous concert 
S photographers todiscussthecurrent stateof what 
i we do. 

g Michael Alan Goldberg of Philadelphia Weekly 

5 has a significant photographic presenceonthe 
J alt-weekly’s Make MajorMoves blog. He catches 



MY GENERATION: 
Married couple Me ( An- 
nette Bening. left) and 

try to welcome their kids’ 
biological father (Mark 
Ruffalo) into the family. 



SCENES FROM 
A MARRIAGE 

Lisa Cholodenko vividly presents an uncon- 
ventional family in the most conventional 
of ways. By Sam Adams 



[ B+ ] THE KIDS ARE ALL RIGHT | Directed by Lisa Cholodenko, a 
Focus Features release, opens Friday at Rite East 

L isa Cholodenko isn't a groundbreaking filmmaker, but 

there's one character at which she particularly excels. From 
High Art to Laurel Canyon to her new movie. The Kids Are 
All Right, she focuses on a kind of middle-aged female bohemian, 
self-questioning and sexually fluid, and she’s lined up a string of 
exceptional actresses to play them. 

At first. Kids’ Jules ( Julianne Moore) doesn't seem to fit the 
lineage of Patricia Clarkson's Nico-esque muse and Frances 
McDorman(fs earth mother. True, she’s married to Nic (Annette 
Bening), a doctor, and they have two teenage children, Joni (Mia 
Wasikowska) and Laser (Josh Hutcherson), conceived with the 
help of a sperm donor. But for a putatively nontraditional family, 
they seem awfully mundane. 

Jules was once the couple's free spirit — Laser is her son, 
while Joni (as in Mitchell) was birthed by the far more clenched 
Nic. But the progression of half-baked home businesses that 



might once have made her seem creative now makes her feel 
like a fuck-up — a sentiment not discouraged by her more 
professional-minded spouse. If The Kids Are All Right were 
a '50s Hollywood melodrama — which, in some ways, it quite 
deliberately is — Jules would be the bored housewife, seeking 
extramarital adventure before learning the lesson to stay close 
to home. 

Temptation, as ever, arrives in the form of a dark, handsome 
stranger. As Joni gears up for her first year of college, her brother 
presses his newly adult sibling 
to find out the identity of their 
father ( or, as their moms would 
put it, their donor). After a few 
demurrals, Joni gives in , and they 
set up a lunch date with Paul 
(Mark Ruffalo ), an organic restau- 



i Temptation 
i arrives in 
i the form of 
i a dark and 
i handsome 
: stranger. 



who in 



, DaCosta) with whom he n< 



the life Jules could have had. He 
has a beautiful girlfriend (Yay a 
sr lets things get too serious, he runs 
a business but also works with his hands, visiting nearby grow- 
ers to pick out fresh produce. So it's not a surprise when he hires 
Jules and her nascent gardening business to redo his terraced 
backyard, or when the two of them fall into bed together. 

Even a decade ago, Jules’ apparent bisexuality would have come 
with a healthy dose of hang-wringing, but Cholodenko and her 
co-screenwriter Stuart Blumberg breeze right past the “is she or 
j isn't she?” agonizing of identity politics. This is a movie where a 





[ it’s only going to get weirder ] 



[ kaleidoscope ] 

► welcome back to the jungle 
Don’t wanna bum you out but Steven Adler, 
the drummer on Appetite for Destruction, 
has a band called Adler's Appetite with 
nobody else you ever heard of and they 
play Guns N’ Roses songs at every show. 

(Ask for “Mr Bo wnsto ne" whe n they hit the 
Mil lcreek Tavern July 27, millcreektavemphilly.com.) Look at it this 
way: Adler and Axl are tied for relevant post-G’n'F’nH projects ( zero). 
And these days, Rose is the one who can’t get his shit together, and 
Stevie’s the touring rocker. That’s fuckin’ crazy. 




► fiction/existentialism 

Plenty of things could kill us (global warming; shark attack) 

— but most of us assume our kids and their kids will live long 
and prosper before shit hits the fan. Not Junior Thibodeaux: The 
seriously brilliant/seriously flawed protagonist in Ron Currie 
Jr.’s Everything Matters! I Penguin), out in paperback this 
week, hears a voice in his head that tells him the world's going to 
end, and when, and how. Should he try to stop the apocalypse? Or 
smell as many roses as possible before it’s too late? 

— Carolyn Huckabay 



► music/fashion/art/whatever 
Break out the canvas record tote, dust oil' the Doc Martens and 
bring your game face — Sunday is Punk Rock Rea Market 
day. Expect business as usual from R5 Productions' biannual 
thrifter’s paradise, save for one exception: It’s gonna be huge. 
Relocated to a warehouse across the street from its former 
Starlight Ballroom home, this summer installment (July 25, 461 
N. Ninth St., r5productions.com ) boasts some 250 vendors shell- 
ing out skateboards, posters, furniture, stereo equipment, instru- 



Maybe you can forgive Cap’n Jazz now? 

Yes, the fantastically influential but 
short-tenured Chicago bandhas much to 
atone for, like, for instance, every sad-sack 
emo band ever and, most egregiously.Tim 
Kinsella’s early-aughts experiments in 
quantum pretentiousness. But now that the band that launched 
1,000 pale imitations has finally lined up that reunion tour (sold 
out in Philly July 24, Starlight Ballroom, r5productions.org), is it 
safe to admit that if we got to hear “Little League" live one more 
time, it’d make us so, so happy and probably make us cry a little 
bit, too? Aw, kitty kitty cat — Brian Howard 





METROPOLIS 



[ A- ] IN 2008, PAULA FEUX-DIDIER, die curator of Buenos Aires’ Museo del Cine, came 
across die cinematic equivalent oftlie Dead Sea Scrolls: a (nearly)uncut version of Fritz 
Lang 1 s Metropolis, which had been slushed neurly in half after its 1927 premiere. Kino’s 
The Complete Met ropolis contains nearly a hundred instances of restored footage, 
ranging from brief reaction shots to entire sequences. Subplots resurface, most nota- 
bly involving the adventures of the worker who is freed from his mechanized drudg- 
ery by Freder Fredersen (Gustav Friihlich), the son ofthe city’s ruler. Worker 11811 
(Erwin Biswanger), or Georgy, as he is now known, hotfoots it to the pleasure district 
ofYoshiwara, where he is apprehended by the elder Fredersen’s skeletal henchman. 
Although the Yoshiwara sequence was likely eliminated 
for reasons of censorship (the primary villain being Lang’ s 
American distributor. Paramount), the loss of the Georgy 
subplot also transforms the movie hem a collective drama 
to a heroic narrative. In the restored version, Lang paral- 
lels the plights of Joh, Georgy and Josaphat (Theodor 
Loos), the ruler’s right-hand man, who is fired after a 

fatal accident with the city’s monstrous Heart-Machine. (In a city defined entirely in 
terms of work, losing one'sjob is equivalent to a death sentence.) Effectively represent- 
ing the workers, bourgeois functionaries and the ruling class, the restored Metropolis’ 
trifold protagonists profoundly deepen its conceptual riches. Even the demonic inventor 
Rotwang(RudolfKlein-Rogge)is humanized somewhat, his creation ofthe monstrous 
Man-Machine (Brigitte Helm ) motivated by his longing for his late wife. They also 
restore to narrative coherence a movie that for decades has been possible to appreciate 
only as a j umbled treasure trove of indelible imagery. For the first time. Metropolis actu- 
ally makes sense. Lang's creation is still far more successful at imagining its dystopian 
future than its individual characters, but now it’s more of a fair fight. — SamAdmns 



Metropo- 
lis actu- 
ally makes 
sense. 
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PHOTON 

TORPEDOED 




► PHOTON BAND has Been a Pliilly Institution 
since 1 996, earningacult following for itspsyche- 
dellc indie sensibilities and inventive guitarathleti- 
cism.Th ey rocked on stage. They rocked on albu ms 
like Back Down to Earth. It's a Lonely Planet and 
Oh the Sweet Sweet Changes. Now Photon Man 
Art DiFuria tells us he's taking an art historian job 
in Savannah, Ga. This Saturday's gig at Johnny 
Brenda's probably isn't Photon Band's final show 
ever, but it’s definitely the lastfora while. 

City Paper. Will you play music down there? 

Art DiFuria: Oh, definitely. I'm working on another 
album rightnaw and have decided not id refine it into 
a“unified package" of nine or 10 songs. It'sgoing to 
beaquadruplealbum.vinylonly.And I'll be looking 
for guys to play with down there, too. 

CP: What'll be Photon Band's legxy in Philadelphia? „ 
AD: We'll bequeath our good looks to the city 's * 
younger musicians. Seriously, though. I was a part o 
of that generation of people from back in the mid- to 5 
late'80swhomadeit0Ktogetuponastageinany f 
of this city's punk rockvenuesand play music that g 
wasn’thardcore.Wefeltlikeitwas OKtoexplore < 
melody, noise, differenttempos. different instru- J 
ments, different structures and lengths of songs, 5 
The Photon Band is the band of mine that carried - 

If you listen to all of the recordings, we're about 
exploration. And it s only going to get weirder. 

CP:Anypartingwords/shotsforthePhillymusic ' 
scene? 

AD: Oh, I don't know. Philly's been a pretty good ° 

place to play. If you’re putting out, they like it Hey ; 
Ph illy, don' t go changin’ . 2 

(pat@citypaper.net) $ 

* Photon Band plays Sat. July 24, 3.30p.m., S10, with J 

Do Ku Need the Service? and Grimace Federation, z 

Johnny Brenda's. 1201 N.Frankfotd five., 877-435-9849. 2 
phnnybrendas.com. ~ 
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ROUNDTABLE ROUNDUP; 
VIEW A SLIDESHOW OF 
CONCERT PHOTOS BY 
SCHAFFER, QOLDBERQ, 
YOON AND VETTESE AT 
CITYPAPER, NET/ARTS, 
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details that often fly by —set lists, maitiuees, broken drum- 
sticks— and arranges them in narrative, magazine-style 
galleries (he's also shot for Spin and Blendei). “You can get 
caught up in getting the perfect picture of the guy singing," 
Goldberg says. “But that doesn't tell the whole story. " 

Schafferoccasionally shoots for Pollstar, but developed a 
strong niche covering the Philadelphia folk and roots music 
scenessurrounding venues likeThe Fire and The Grape Room, 
The local concentration propels her candid style, “ I don’t just 
focus on the stage. I end up getting to hang out with my sub- 
jects. more so than I would with a big band." she says. 

Tiffany Ybon's lively work, most often seen on local music 
site phrequency.com. takes in thewhole scene — musicians, 
fans and surroundings — in broad shots, putting the viewer 
in the middle of the action. Her images of lo-fi duo Reading 
Rainbow at Kensington DIY space The Ox were taken from 
behind the band, looking out at the room. “When I'm in the 
crowd, lean see there'sso many people there,” she says. “But 
if I was to take a shot from pn front], you'd j ust see Rob and 
Sarah. Ybu turn around, and you see everyone." 

Even with an influx of casual shooters at shows, all agree 
that concert photography is more than j ust having a cam- 
era and being in the room. Photo students might recall the 
oft-cited Robert Capa quote. “If your pictures aren’t good 
enough, you’re not close enough. " Take that a step further: 
Even if the fan gets right up in an artist's gril I with his iPhone, 
he still needs to know how to frame his shot, or the result 
Is a sloppy picture where a microphone Is covering half of 
someone's face. 

“You have to have the eye for it" Goldberg says. “You can 
see a million decently exposed photos, but they're not well- 



composed; they don't tell the story." 

'toon encounters overzealous f i rst-ti me 
shooters who don't understand simple 
etiquette — things like giving your fellow 
photographers room to work andshari ng 
the space, especially in more crowded 
rooms like Fishtown's Kung Fu Necktie. “ I 
get angry." she says. “But then I remember 
I did the same thing years ago. You can 
only learn by shooting more, so I try not 
to judge." 

Conversely, Schaffer takes umbrage 
with overly competitive professionals she 
encounters at festivals, with ostentatious 
lenses and tendencies to shove her out of 
the way. “Andthen you look at their photos, 
and they 're all shit" she laughs. 

So there are drawbacks on both sides of 
the dub. Goldberg thinksa dedine in film 
goes in tandem with a decline In patience. 
"I’ll never say that digital isbetter than film 
orvice versa." he says. “Butthe way film 
worked, it was a slower process, ... Ybu 
grew into it a little more." 

The capability to shoot five frames per 
second nurtures what I once heard a 
band's manager describe as “spray 'n' 
pray" photography: busting off hundreds 
of photos of thestagein ashorttimespan, 
hoping something usable comes out Truly 
good photos require more care , attention 
and immersion. 

But immersion can come ata price. Ybu 
shoot concerts because you love music, 
but you lose that ability to enjoy concerts 
as a music fan a civilian. 

Tllgotoseeoneofmy favorite bands, 
and l 'll take a lot of photos," Ybon says. “I'll 
get home and my roommate will ask, 'How 

“I’m thinking 
visually, no 
matter what.” 

was the show?' And I don’t even know 
what it sounded like. I was just looking 
the whole time." 

Fa that reason Goldberg purposely does 
not bring his camera to certain concerts. 
“Andthenl'm into the show, and IseeThat 
Shot And I'm kicking myself. I’m thinking 
visual ly, no matter what " 

Schaffer hates not having her camera 
on hand; she always carries one with her, 
even if it’s a Polaroid. But she also says 
she enjoys concerts more when she’s 
shooting them, to our collective surprise. 
(“I never thought I’d hear that!" remarked 
Goldberg.) 

But Shaffer’s reasoning makes sense, 
considering how and why she shoots. 

“I feel like I m very intimate, “she says. 
"I'm watching closer, I can still hear." 

Andshecangetupasdoseasshe wants. 
(j_ vettese@citypaper. net) 











«e. 



4 4 ** 



LISTEN . PLAY. CAMP. STAY 

THE 49TH ANNUAL 

PHILADELPHIA 
FOLK FESTIVAL 
AFOFST 20/21/22 

^ PRESENTED liY: 

PHILADELPHIA 

A& folksong 

i$P SOCIETY 

OLD POOL FARM 

UPPER SALFORD TOWNSHIP (NEAR SCHWENKSVILLEI 



Painting by Roxanne Tyson 



“PRINCE” BILLY 



JEFF TWEEDY 



RIC HARD THOMPSON 

MAHAL 



Art Viewing & Auction 
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featuring original ivork in painting, photography, metal 
work, and more, from talented young Job Corps students 
from across the Northeast 



JULY 30 • NOON -3 P.M. 



Eastern U niversity - Martha Tracy Memorial 
One Falls Center • 3300 Henry Ave. • East Falls, PA 19129 



Art gallery is open 9 a.m. - 5 p.m. weekdays through July 30. 
For information, rail (215) 861-5500. 



WHEN: July 27th. Doors ol 7:30, Sion Starts ol 8:30 
WHERE: L'Etage, 6th and Bainbridge 5tr«et$ 
THEME: Dotes To Remember 

2t+, S4 will drink spauah 
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AUGUST 4 

Enter to win tickets at: 
www.citypaper.net/criticalmass 



RUFUS ' ^ 

WAINWRIGHT 1 ^ 

HWV' 

AUGUST 4 ^55 \ 

Enter to win tickets at: . ^ w -w — • v\ 'fB^SSni 

vww.citypaper.net/criticalmass * If I I I I 

riCKETMASTER.COM ^ ^ 

kEGLIVE.COM • 800-745-3000 WAINWRIGHT 



COUNTDOWN TO ZER0 

DEMAND ZERO. 



SPECIAL PHILADELHIA PREMIERE 

WHEN: FRIDAY JULY 30, 2010 I SCREENING BEGINS 

AT 7:45PM SHARP, WITH DISCUSSION TO FOLLOW 

SPEAKERS DETAILS ONLINE 

WHERE: RITZ AT THE BOURSE 

4TH & CHESTNUT, PHILADELPHIA PA 19106 

* FREE RITZ GIFT CARD INCLUDED WITH TICKET PURCHASE 
Hn STUDENTS & YOUNG I REGULAR 

I V PROFESSIONALS I ADMISSION 

ALL PROCEEDS BENEFIT NUCLEAR DISARMAMENT ADVOCACY 
WORK OF THE PROJECT FOR NUCLEAR AWARENESS. 

PURCHASE TICKETS AT 

WWW.PROJECTFORNUCLEARAWARENESS.ORG, 
OR CALL (215) 546-3030. 

a' .. mm --- 



OPENS FRIDAY, JULY 23 
RITZ at the BOURSE 

For ticket purchase: iickeis.landmarkrheaires.com 



FRIDAY, JULY 30 

From the people who brought you 
“An Inconvenient Truth," a film about our nuclear threat. 



WARNING 



citypaper iFcnims 

INVITE YOU AND A GUEST 
TO SEE 

THE FATHER 
OF MY 
CHILDREN 

Enter to win tickets at: 

www.citypaper.net 

No purchase necessary Supplies are limited, 
employees of pramoiional partneis are not eligible. 
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MYSTIC MONSTERS 

Some monsters troll down the hallway, collecting shadows of fictitious proportions. Pat 
Alusio and Adam Fergurson's do not. Their funky grab bag of abstracted comic creatures, 
racy '80s ad clippings and bleach-doused collages summon instead a tie-dye landscape of 
expressionistic tomfoolery. A product of their longtime friendship, this multimedia exhib- 
it gathers its colorful gaiety from Alusio's David Lynch-inspired critters and Fergurson’s 
go-with-the-flow found art approach. Highlights include a triptych and an 8-foot mural 
layered with both artists’ variegated work. As it turns out, by far the most impressive and 
monstrous piece in the entire show isn't mystical at all: It’s an inky basilisk formed out of 
hundreds of old VHS tapes pouring out of the wall in terrifying tribute to the BP oil spill. 

—Will Stone 
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DELAWARE ART MUSEUM 



Through Aug. 13. free. Pterodactyl. 323 7 Amber St., filth floor, 215.501-7158, pterodactytphiladelphia.org. 



►theater 

+ CHASE ME, COMRADE! 



You’d think that after eight straight Ray Cooney farces, 
the quality of Hedgerow Theatre's summer comedy event 
would start to slip. But their ninth, Chase Me, Comrade! 

— a 1966 forgotten gem inspired by Soviet-era ballet star 
Rudolph Nureyev’s defection to the West — shows no signs 
of slack in script or production. Director Jared Reed em- 
ploys Hedgerow mainstays Zoran Kovcic and Susan Wefel 
as amusing support, but Comrade! showcases energetic 
young resident company members in a madcap kerfuffle 
skillfully built on a teetering tower of lies. Comrade! is 
instigated by dancer Alicia's (Rachel Holmes (scheme to rescue randy Petrovyan (David 
Polgar, speakingno English butpirouettingridiculously), and the efforts offriend Nancy 
(Tara Haupt) and her boyfriend Gerry (Carl Smith) to hide him from Nancy’s naval com- 
mander father ( Bob Liga). Even more fun than the spiraling tizzy caused by deceit, drink 
and naughty innuendo is Cooney’s loony wit, from nonsensical exchanges (“He’s an agent."/ 
"Travel or estate?"/ “Secret”/ “Oh, you can tell me!”) to tossed -off gems (“You should have a 
rest. "/“A rest? Silly girl, I work for the government”). Its a hoot. — Mark Cotta 

Through Sept 12. $22-325. Hedgerow Theatre. 64 Roue Valley Road. Roue Valley. 610-565-421 1. hedgerow- 





WORKS forthe 

FIRST STATE 



Through August 29. 2010 




Meet Dorothy and Herbert Vogel, a librarian < 
and a postal clerk. Inside their tiny > 

Manhattan apartment, with very limited g 

means, they amassed one of the world's “ 

most outstanding collections of minimal art. .- 

Now they are giving it away. 

One museum in each state is receiving 50 * 

works of art from the Vogels. Come see “ 

Delaware's share of this remarkable treasure. j 
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► hip-hop/trance 





+ DIEANTW00RD 

WTF is this? Some Memento-tatted Vanilla Ice-looking dude ra piling about being “fantasti- 
cally poor with patience like a stalker”? A Shobijin-voiced chide cooing hooks like “I-ee-I-ee-I, 
I am your butterfly" over and over? With straight-faced but comical, occasionally ultra-vio- 
lent lyrics sungin both English and Afrikaans, Cape Town's Die Antwoord is tough to nail 
down. Are hard-boasting MC Ninja (“with razor-sharp lyrical throw-stars") and strange- 
sexy vocalist Yo-Landi Vi$$er pulling off some kind of blurry Ali G/MF Doom-type deal, 
where it's all a game, or do they maybe mean it a little? It’s hard to say. They're way too dever 
not to know how ridiculous they are, but they’re also really convincing at being ridiculous. 



► jazz 

+ SIMMONS/BOONE/LANDHAM 
JAM SESSION 



The words ‘jazz" and “history" seem more and more in- 
extricably linked in Philly these days. Despite a list of 
giants that have sprung from the city that could more 
than fill this space, the physical evidence of that legacy 
is becoming increasingly hard to find. The demise of 
Ortlieb’s Jazzhaus a few months back felt like another 
nail in an already well-secured coffin, cutting off one 
of the music's most traditional lifelines: the dub's 
long-running jam session, which has supplemented 
all fee book-learniri that local college students get 
with invaluable bandstand trials-by-flre. Fbrtunately, 

Oitlieb's storied rhythm section — bassist Mike Boone, drummer Byron Landham and 
the legendary pianist Sid Simmons — has re-emerged with a new home for its invaluable 
Tuesday night apprenticeship system . It’s a much-needed transplant that will insure the 
lifeofthispatientforthefbreseeablefuture. —Shaun Brady 



► rock/pop 

+ BUSSES 

There's nothing about Busses that says they're 
from the windswept beaches of California, or have 
Viking ancestry. SB II. you can hear elements of 
each on the Phil ly trio's self-released eponymous 
debut full-length. The songs are intimate and the 
instrumentation is spare, but there's also some 
Zep-esque sex-warrior hollering and precocious 
Beach Boys-ish ha/monizingon top of all the prog- 
pop and jazzy punk. When Busses is in full swing, 
itfeels like a tiny raging orchestra singing about 
revolutionaries and houses on fire. 

— A.D. Amorosi 



Thu., July 22, 9 p.m., $10, with Eastern Conterence 
Champions, Johnny Brenda's, 1201 At FranktordAva., 
877-435-9849. johnnybrendascom. 



►jazz/pop/soul 

+ ERIKDEUTSCH 



Once upon a time, there 
was suchathingasan 
instrumental pop hit. If 
the charts still had room 
for the likes of the All- 






and Herbie Hancock's 
“Rockit,” not to mention 
the JB's and MGs, then Erik Deutsch would be 
assured a place atop them. Instead, his latest CD, 
HushMoney.gets iabeledstricdyas jazz, and while 
that’s not wrong, exactly— Deutsch served as 
keyboardist with guitarist Charlie Hunter's triofor 
three years — it's an imperfect fit for the disc’s 
melange of funk, '60ssou!.New Orleans groove, 
R&B ballads and pop hooks. 



Sat, July 24, 7p.m.,SW-SI2, World Cate Lire, 3025 
Walnuts., 215-222- 1400. worldcalelivo.com. 



+ GEORGE BURTON QUARTET 

Ittakes a strong pianistto stand up to the might of 
nine saxophones, which should givesome indica- 
tion of George Burton sforceful touch, given his long 
tenure with Odean Pope's Saxophone Choir. Heavily 
influenced by McCoy Tyner's emphatic approach to 
the keys, Burton has found himself sharing many 
astage with musicians like Pope, older players 
who like their tradition with a bit of edge. For this 
date, though, Burton will be leading a quartet of 
his peers, with drummer Kendrick Scott, altoist 
Tim Green and singer Gretchen Parlato, whose 
airy voice should cushion some of the pianist's 
sharper angles. 




Ri, July 23, 8 and 1 0p.m. St 5. Chris' JazzCale, 1421 
Sansom Sf„ 215-568-3131, chrisjazzcale.com. 



+ Scenes from a Marriage 

If The Kids Are All 
Right has a fatal 
flaw, it’s that Nic 
and Jules’ mar- 
riage is almost 
too ordinary. 

lesbian couple try to jump-start their 
sex life by breaking out the vibrator and 
popping in a DVD of vintage gay male 
pom (picture construction helmets and 
sleeveless work shirts and you’re most 
of the way there). The moms’ choice of 
visual aphrodisiac is played for laughs, 
coupled with a dash of intense discom- 
fort when the kids find out what their 
parents are using to get off. But it’s not 
treated as anything out of the ordinary. 
What’s remarkable is how unremark- 
ably it’s presented. 

If The Kids An All Right has a fatal 
flaw, it’s that Nic and Jules’ marriage is 
almost too ordinary. Dramatists have 
been wrestling for centuries with the 
difficulty of turning the stuff of every- 
day life into something people will 
pause their everyday lives to watch. 
Cholodenko is so concerned with com- 
municating that Nic and Ju les are a 
married couple like any other — and 
that their offspring, per the title, will 
be no more nor less screwed up by their 
parents' shortcomings — that she 
doesn’t really explain why we’ve landed 
on their house and not tire next one over. 
There’s truth in her depiction, but not 
much insight. 

That said, few tong -term relationships 
have been portrayed with such a pal- 
pable feeling of shared history. When Nic 
tells the story of how she and Jules met 
— in an E.R., naturally — you can feel 
the ingrained fondness between them, 
and the satisfaction of the life they’ve 
built together. They could be people you 
see on the street and hope to end up like 
someday. Beningis brittle, as always, 
but there's a sense of an underlying soft- 
ness even before she has one too many 
and belts out an a cappella rendition of 
Joni Mitchell's “All I Want” at the din- 
ner table. Moore gets to be earthy and 
insecure, lustful and confused. It's a full 
characterization, a human being real- 
ized in all her contradictions and imper- 
fections. She could as easily be watching 
the mo vie as appearing in it. 

Is_adams@citypaper.net) 
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NEW 

AGORA | C 

Alejandro Amend bar’s Agora is visually sublime. 
Breathtaking CGI setpieces transform modern-day 
Malta into fourth century Alexandria, complete with 
soaring columns and immense statues of the gods. Ifonly 
AmcnAbar's films (The Others, Abre Los Ojas) felt as epic 
as they look. Here it's no fault of Rachel Weiss, who takes 
on astronomer Hypatia with equal wonder and strength; 

missive of the affections of the haughty Orestes ( Oscar 
Isaac) and ignorant of those of her devoted slave ( Max 
Minghella). But her scholarly life is thrown into chaos as 
Christianity — newly legitimised by Augustus — envel- 
ops Alexandria and puts a target on the pagans' backs. 
Then, for all of its grandiosity and beauty. Agora loses 
sight of Hypatia and focuses on the debates of religion and 
politics. With Weiss at the wheel, she could fill an epic film. 
Sadly, it’s not this one. —Molly Eichel (Ritz Five) 

THE FATHER OF MY CHILDREN I B 

Gregoire ( Louis- Do de Lencquesaing) is all business at the 
start of Mia Han sen-Love's film . Making his way along 
busy Parisian sidewalks and in and out of offices, he keeps 
one cell phone to his ear and another in hand, massaging 
assorted crises on the sets of films his small company is 
producing. That’s not to say he's not devoted to his wife, 
Sylvia (Chiara Caselli), and three daughters, only that 
he’s frequently distracted by increasingly panicky calls 
and mounting debts PT have too much going on, "he tells 
one caller, "I need some time"). His confused and some- 
times sulky eldest. Cldmence ( Alice de Lencquesaing), 



resents his lack of at tention < Sylvia explains to him, "She’s 
a worrywart like you”), but can't begin to fathom the 
extent of his pressures or, at least at first, the unexpected 
past he’s kept hidden. Reportedly inspired by the life of 
producer Humbert Balsan, the film changes focus partway 
through, as the family must cope with tragedy. And in fact, 
eminence's story is more nuancedand unconventional 

and disappointments, she also comes to see herself as a 

daughter. —Cindy Fuchs I Rill at the Bourse) 

THE KIDSARE ALL RIGHT I Bt 

See Sam Adams' review on p. 22. (Ritz East) 

METROPOLIS I A- 

See Sam Adams’ review on p. 23. (Ritz at the Bourse) 

RAMONAAND BEEZUS 

A haiku: Beverly Cleary's 
version of Cain and Abel. 

Minus all the death. (Not reviewed) (UA Grant; UA 
Riverview) 

SALT | B 

That thing where the Feds busted real-life Russian 
sleeper agents in North Jersey last month? Brilliant 
cross-promotion. Almost makes you believe the Cold 
War is alive and frosty. Salt, however, with its awkward 
mutations of old -school red scare tactics, is a bit tougher to 
swallow. Angelina Jolie is the titular CIA agent, suddenly 

walks in ofTt he street to say so. Bven after the Russki 
him, so the impossibly resourceful Salty’s gotta hit the 




m 



OF THE SUMMER HAS ARRIVED! 



‘INCEPTION’ DREAMS BIG-.IT’S 
JAMES BOND MEETS ‘THE MATRIX.’” 



“THIS YEAR'S FIRST MUST-SEE MOVIE!” 

KAFBtGjaw. ]%cw«day 

“ONE OF THE YEAR’S 
BEST FILMS.” 

ouasryLEMRE^flp Associated Prats 

“BREATHLESS AND 
EXHILARATING.” 

STEPHEN REBEUO PLAYBOY 

“SPECTACULAR” 

cawnjwes Newsweek 



“★★★★” 

ebebt Chicago Sun-limes 

“SEE IT TWICE.” 

RTCHSPOCDRLES 1 ~IAAE 




[ movie shorts ] 
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EX CELLE NT! 



ROUSING! 

..BRISTLING WITH IDEAS 

a ~verymotingp 



FASCINATING, 

INTELLECTUALandSTIRRING! 

-Peulcl Goldttptn, LOS ANGELES TIMES 



ANNETTE JULIANNE MARK 



I THE KIDS ARE 

5 ALL RIGHT 

: MIA WASIKOWSKA JOSH HUTCHERSON 




road to ei (.her clear her name or make 
big (rouble for moose and squirrel. 
Salt is a nice-looking spy thriller, with 
elegant brutality and visceral action 
sequences worthy of the Bourne 
series. And things move fast enough 
(hat you won’t have time to wonder 
whether scrawny li’l Salt actually can 



an elaborate revenge plan lo adopt 
three children. Despicable has the 
rare distinction of being defined 
by its inclusive storyline and good, 
clean laughs instead of its all-star 
cast, all of whom seem more inter- 

spective vocal brands. — Drew Lazor 
(UA Grant: UA Riverview) 




convincingly than Jolie.) So: Is Salt 
a double-agent, or a regular one? Will 
she stop thewhateverassassi nation 
plot or fulfill it? It’s really only sus- 

overthinkitandyou might have fun. 
—Patrick Rapa (Rave; UA Grant; UA 

CONTINUING 

COCO CHANEL & IGOR 
STRAVINSKY I C- 

biopicCoco Chanel & Igor Stravin- 
sky doesn't start well. Fbr one thing, 
there's its book-report title, which 
seems to promise a role rehash of 
its protagonists’ lives without shape 
or insight. The movie's saving grace 
is its performances but Coco & Igor 

titular titans of modernism. — Sam 
Adams (Ritz at the Bourse ) 

CYRUS I C+ 

and a relatively inflated budget, 
Cyrus is of a piece with the mum- 
blecore mavens the Duplass broth- 
ers' two earlier films. John C. Reilly 
plays John, a divorced schlub whose 
ex-wife (Catherine Keener), soon to 






out to be her son, Cyrus (Jonah Hill), 
with whom she shares a slightly too- 
dose relationship. The stage is thus 
set for an escalatingbattle between 

alien to the Duplass worldview, so a 
few early bouts of passive-aggressive 
sparring eventually flatline until 
everyone just shrugs and decides 
to be nicer lo one another. — Shaun 
Brady- (Rite Five) 




Carell) 



THE GIRL WHO PLAYED WITH FIRE I B 

As in the first fil m based on Stieg 
Larsson's Millennium Trilogy, Lis- 
beth (Noomi Rapace) is agonisingly 
efiident, fixat ed and alone. She does 
her best to avoid contact with Mikael 
(Michael Nyqvist). the investigative 
journalist with whomshe teamed un 
the series' previous mystery. You don't 
need to know the specifics Lo appreci- 
ate Lisbeth — she's as potent a cipher 
as any franchise hero: as resourceful 
as Bourne, as lethal as Bond. What 
makes Lisbeth resonate is that she 

with complications male counterparts 
could never manage: She gels herself, 
she knows how she looks lo others 

— C-F. (Ritz Five) 

GROWN UPS | C- 

With all of its leads neutering then- 
personal comedic styles for the 
family-friendly market, Grown Ups 
follows childhood buds reunitedby 
the death of their basketball coach. 
Because there is little to no conflict 
built into the plot, the film progress- 
es with everyone playing the parts 
we've all seen them in before. — M. E. 
(Rave; UA Grant; UA Riverview; UA 
69th St.) 

I AM LOVE | A- 

Luca Guadagnino's sprawling family 
saga is a gloriously overwrought 
beast that aptly lays claim to its char- 

grand banquet at. which the future of 
the family-run textile concern is laid 
out with a sense o ( occasion usually 
reserved for matters of state. But 
Guadagnino's focus is not the filial 

a transplanted Russian played by 
Tilda Swinton whose attempts to 
efface her own past crumble as the 
family rushes into the future.The 
movie’s pointed stylistic eccentrici- 
ties — drifting zooms that gravitate 




denied a loan necessary to finance But then Desplechin nevercasl. Swin- 
his theft of the moon he hatches ton, whose very presence acts as a 



ballast against Guadagnino's fanciest 
flights — S.A. ( Ritz Five) 

INCEPTION | Be 

infiltrates minds for a living. He uses 
dreams as a gateway, conducting 
industrial espionage in the target's 
subconscious. The trick is to convince 
them to surrender the informa- 
tion willingly, or at least let down 
their guard long enough for Dom 
and his henchmen toslip in and out 
unnoticed. Trouble is. high-powered 
businessman Ken Watanabe doesn't 
want themtosteal information; he 
wants them to leave it. He needs 
rival Cillian Murphy to break up his 
dying lather's business empire, and 
lo think he came up wi th the idea 

dream within a dream, and another 
within that, planting a simple notion 
sodeeplythat by the time it flowers 

able from his own thoughts. Director 
Christopher Nolan handles the 
mechanics of his Russian -doll worlds 
expertly, and with far more clarity 
than the jumbled set-tos ofTTie Dark 
Knight- But it's not clear after a single 
viewing whether Nolan has taken his 

idea at the center ofhis elaborate 
labyrinth. A candidate surfaces 
late in the game, bu t it feels like an 
aftert hought . and very nearly a (heat. 
He builds a heck of a maze, but I’m 
not sure he finds his way out, or if he 
wants to -SA. (Rave; UA Grant; UA 



JOAN RIVERS: A PIECE OF WORK | B- 

Ricki Stern and Anne Sundberg 
followed the self (deprecalingly)- 
professed comedy icon, exposing the 
fragility of a performers ego and the 
challenges of growing old in show biz. 
But the film is less brutally honest 

relevance and a plea for work. —SB. 
(Ritz at the Bourse) 

PREDATORS IB 

Director Nimrod Antal (KontroU) 
and producer Robert Rodriguez 
haven’t reinvented the wheel with 
Predators, but at least they give the 
Dreadlocked Ones a vehicle worth 
their skill. Unlike the first film, 
Predator doesn't go to its prey, but 




FBI's most -wanted (Walton Goggins, 





yakuza (Louis Ozawa Changchien), 
a Hemingway- quoting mercenary 
(Adrien Brody) and an out-of-place 
doctor (Topher Grace). They must 
band together to survive, meeting a 
batshit crazy Laurence Fishburne 
along the way ( Fishburne clearly 
ordered a side ofham with the scen- 
ery he's already chewing on). The 

there are three. Think of the entire 
proceedings as The Most Dangerous 
Game, except instead of General 
Zaroff, it's some badass-looking 
aliens. — M.E. (Rave: UA Grant; UA 
Riverview) 



RESTREPO | A 

Tim Hetherington and Sebastian 
•lunger's outstanding doc was shot as 
the filmmakers were embedded over 
14 months in eastern Afghanistan. 

— CF. (Ritz at the Bourse ) 

THE SORCERER'S APPRENTICE I D 

Beginning with a clumsily truncated 

closely to the Harry Pottermodel 
— young boy discovers heretofore 
unknown magical powers, trains 
under a more established wizard, 
and comes to realize he's a sort uf 
chosen one while being targeted by 
evil forces. But that story is here 
forced to the background, behind a 
stock beauty-and-the-geek comedy. 
National Treasure series director Jon 
Turteltaub squanders his two great- 

could assume would relish the chance 

bu t is reduced to impersonating an 
NYPD cop and brandishing an oc- 
casional pidde-.and magic, which is 
almost entirely limited to plasma- 
blast shoot-outs. -S.B. (Rave: VA 
Grant: U A Riverview) 

TOY STORY 3 1 Be 

Essentially extending the loss-of-child- 
hood montage from its predecessor to 
feature length. Thy Story 3 findsWoody 
the cowboy (voiced by Tbm Hanks), 
galactic superhero Buzz Lighlyear 
(Tim Allenland the rest of the gang 
abandoned by their once- faithful Andy, 
who is counting down the few days left 
before he goes to college. Tbo many of 
7qv Story - (fs elements feel like slightly 
modified versions of the fiist two films. 
As always, the visual textures and the 
attention to detail are dazzling lending 
the toys a degree of sentience without 
compromising the limitations of their 
plastic foiros. -&A (Dari: Rave; UA 
Grant: UA Main St.: UA Riverview: UA 
B9lh St.) 

THE TWILIGHT SAGA: ECLIPSE I C. 

sible for edgy fare like 30 Days of 
Night, relies on an athletic approach 



for setting to crank out the least 
sucky Twilight movieyet. Unlike the 
2008 original and last winter's Acm 
Moon, the third installment in the 

Eclipse's glassy-eyed young stars are 
still shaveling schlock, but at least 
we now know what it's like when one 

off. —D.L. (Pearl: UA Grant: UA Mam 
St.: UA Riverview: UA 69th St.) 

WINTER'S BONE I B+ 

When 17-year-old Ree's (Jennifer 
Lawrence) dad is arrested and then 

losing their ramshackle house and 
300 acres, which he put up for bond. 

of the Sundance Grand Jury Prize 
— makes for a complicated viewing 
experience, taut and rambling, 
bleak and hopeful. Even as she 
solves one mystery. Ree is left with 
a raft of unanswerable questions. 
—CFtRits Five) 



REPERTORY FILM 

molly.eichel@citypuper.net. 

THE BALCONY 

The Troc, 1003 Arch St., 215-925- 
5483, thetroc.com. The Runaways 
(2010, U.S., 106 min.): Kristen 
Stewart plays Joan Jett and Dakota 
Fanning plays CherieCurie, the heart 
and soul behind the titular '70s girl 
rock band. Mon., July 26, 8 p.m., $3. 

BISTR0T LA MINETTE 

623 S. Sixth St., 215-925-8000, 

(2005, FYance/U.K., 126 min.): Xavier 
hits 30 and discovers nothing in his 
life has changed since college. Mon. & 
Thu., July 26 & 29, 8 p.m., free. 



THE CLAY STUDIO 

139 N. Second St., 215-925-3453, the- 

(1974, U.S., 106 min.): Philadelphia 
Film Society presents the first film of 
the Old City Film Scries. Mel Brooks' 
hilarious parody of this classic tale, 
featuring Gene Wilder. Thu., July 29. 
8 pm., free. 



G0RGASPARK 

Ridge and Hermitage sts., gorgas- 
park.com. Dpi 2009, US., 96 min.): A 
young boy scout, agrieving old man, a 
dog named Doug and a lot of balloons 
makes for one hilarious and touching 
animated film. Squirrel !Tue„ July 27, 
820 pm., free. 

LIBERTY LANDS 

N. Third and W. Wildley streets, 
215-627-6562, nlna.org. Popeye 
Cartoons I Ie'sstrong to the finish, 
cause he eats spinach, he's Popeye the 
sai lor man. Tbot-toot! Tue., July 27, 
8:45 pm., free. 

PHILADELPHIA CITY INSTITUTE 
LIBRARY 

1905 Locust St., 2 15-685-6621, freeli- 
brary.org. The Magnificent Seven 
(1960, U.S., 128 min.): Seven gunmen 
are out to protect a farming village 
from bandits in this classic American 
take on The Seven Samurai. Wed., 
July 28, 2 p.m., free. 

PHILADELPHIA MUSEUM OF ART 

2600 Ben Franklin Parktvay, 2 15- 
763-8100.philamuseum.org. The 
Grand Illusion (1937, FYance 114 

Series screening. Two French officers 
in WWI must put social rank aside 
when both become prisoners of war. 
Sun., July 25, 2 pm.. $6-$8. 

SCHUYLKILL BANKS 

25th and Walnut streets,, Schuylkill- 
banks.org. Best in Sf>oiv(2000, U.S., 
90 min. ): Any thing’s possible at the 
Mayflower Kennel Cl ub Dog Show. 
Just ask Gerry (Eugene Levy ) and 
Cookie (Catherine O’Hara) Fleck. 
Thu.. July 22,8:15 p.m., free. 

SOUTH STREET HEADHOUSE DISTRICT 

400 S. Second St., 215-625-7988, 
southstreet.com. The Village: Teens 
from "The Village" in North Phila- 

in honor of the innovative work and 
neighborhood revitalization done by 
the Village ofArts and Humanities. 
Wed.. July 28, 8 pm., free. 

WOODEN SHOE BOOKS 

704 South St., 2 15-413-0999, wood- 



Now with 25 Minutes of Lost Footage 

THE FILM EVENT OF 2010" 

- Roger Ebert 

“THE DEFINITIVE RECONSTRUCTIO 



METROPOLIS 
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enshoebooks.com. The Coca-Cola 
Case ( 2009, Canada, 86 min. ): 
Follows the “Stop Killer Coke!” 
campaign and law battle between 
Colombian union workers and the 
Coca-Cola Co. Sim.. July 25, 7:30 



[ movie shorts ] 



an '80s camp counselor and get a free 
beer! Tue., July 27,7 pm., free. 



WORLD CAFE LIVE 

3025 Walnut St., 215-222-1400, world- 
cafelln-.com. Wet Hot American 
Summer(2001. U.S.,97 min.):Afew 
SNL favorites (Molly Shannon, Amy 
Pol'hler) join Paul Rudd and David 
Hyde Pierce in this laugh-oul-loud 
comedy about making the most of the 
last day of summer camp. Dresslike 





“MORE STRENGTH THAN BOURNE, 

SALT IS THE NEWEST, 
SEXIEST SPY IN TOWN.” 

Dave Basner, MTV/VH1 RADIO NETWORKS 



STARTS FRIDAY. JULY 23 THEATERS AND SHOWTIME! 
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LISTINGSOCITYPAPER.NET I JULY 22 - JULY 29 



SOME people leave town and you could 
care less. Others you'd pay train or plane fare 
to hit bricks quicker. Liz Rywelski and Ryan 
Trecartin. notsomuch. We lovethe performance 
artist/photographer and the installationist/film- 
maker who both split town and each other at July's 
end. WOlgin Prize-winning Trecartin debuted his 
flick Roamie Wetv(starring Philly roommate Liz 
Ryw) in his soon-to-be new city, Los Angeles, 
over the weekend. Rywelski — I've seen her rip 
tampons from her body and viewed her works on 
self-perception (see lizrywelski.com) with awe. Not 
only is she publishing a blog-mag in September 
with Space 1026 Mummer Tip Flannery called 
Sex Injury ("about how people who've had seri- 
ous near-life-altering or -threatening sex injuries 
don't talk about them as much as they should." 
says Liz) and starring in Trecartin’s movie. She's 
heading for UatBuffak) foran M.FA in Emerging 
Practices. Before she goes, she’ll read from Sex 
Injury, screen RoaimeViewavti invite pals Amanda 
Blank Pow Pow Powell Jayson Musson and 
others to see heroff with tribute performances at 
the Fringe-preview/Needles Jones b-day jam 
I’m throwi ng at National Mechanics July 26.The 
only two people I'd miss more are me and then 
me again, if l came back. >■ Pride of New Hope 
and Internet fishing sensation (brownietroopfs. 
com) Mickey Melchiondo — oh yeah, he’s also 
in Ween — got his formal certification as a captain 
from thefederal authorities, and can nowofferser- 
vlces as a fishing guide Mickey's Guide Service, 
home of Archangel Sport Fishing, can be found 
InBelmar.NJ. >- Speaking oWeenie music, mas- 
ters of swank Distant Orange (pals of the whole 
dippy Great Vibration/Carriage House scene), 
Lamagier and the sweet-n-quirky Black Horse 
Motel do a late- night slumber at the Balcony July 
24. >• LSI was supposedly all over Old City, first 
bugging the long-closed-but-looki ng-to-reopen 
Glam forrumored old violations, then Crocodile, 
which postponed its opening fora day. The Croc’s 
up and running now. ► The Franklin got voted a 
Top 1 0 Best New Cocktail Bar by Bon Appelit 
mag. Glug. > Aaron Levinson isn't only Philly's 
finest Latino-music producer (although you can 
check what he's done for salsa kings BioRitmo s 
new La Iferdadwhen he DJs their July 23 World 
Cafe Live gig). He’s a spokes model for the Sylvan 
Learning Center's new version of what used to 
be the Paul Green School of Rock. And he's an 
adjunct at the Sorbonne of North Ph illy aka Temple 
U. and president of Bell Tower Music. Temple's 
kickass new online label. “I’m teaching fresh-faced 
college kids about the secret of the Pyramids,” says 
A-Lev. >• More Ice? Citypaper.net/icepack. 

(a_amorosi@citypaper.net) 




JAM AND SLAM 

First Person Arts is throwing a party. Want to 
come? By Julia Askenase 



FIRST PERSON ARTS' SUMMER GRAND SLAM AND BLOCK 
PARTY | Sat„ July 24, 5p.m. party, 8p.m. sliuw,$I5 (show ontyt-$30 
(slam and party I, Painted Bride Art Center, 230 Vine St., 267 -402-2055, 

D uring show and telL what you had to say about your R)g col- 
lection, pet rock or family heirloom was ostensibly as impor- 
tant, if not more so, than the item you shared. Perhaps that's 
what the folks at First Person Arts had in mind when they selected 
“Show and Teir as the theme for their next StorySlam . 

But this is no ordinary slam. It's a Grand Slam, wherein winners 
of past events will duke it out for the enviable title “Best Storyteller 
in Philadelphia." For the past three years, First Person Arts has 
incorporated Grand Slams into its annual fall First Person Festival, 
but the Summer Grand Slam and Block Party will be a standalone 
over-sharing extravaganza complete with barbecue, beer and music. 

The festivities begin with some edibles donated by Sweet Lucy’s 
Smokehouse, Narragansett Beer, Art in the Age ROOT liquor and 
Herr’s, with Brooklyn band Peculiar Gentleman providing the 
soundtrack. “Part ofthe reason we wanted to have a party before- 
hand was so that the audience will get a chance to tell stories and 
maybe, who knows, create a situation where stories will be bom,” 



says First Person Aits’ managing director, Dan Gasiewski. 

The slam itBelf kicks off at 8 p.m. inside the Painted Bride’s main 
theater, where competitors will weave their best five-minute stories 
before three judges — mommy blogger Cecily Kellogg (uppercase- 
worn an.com), StorySlam superfan Eduardo Careaga and Dee 
Johnson of the First Person Museum. While there’s certainly an ele- 
ment of theatricality — even standup — to the best storytelling, the 
medium is meant to be democratic. Anyone can participate. 

But not everyone goes for laughs. Past storytellers have opened 
up about addiction and loss, Gasiewski says. It's this willingness 
to divulge something that is private and often embarrassing, 
even painful, that elicits such respect from StorySlam attendees. 
“Audiences never boo a storyteller," he says. “Everyone has this vest- 
ed interest in who’s on stage." 

The addition of a second Grand 
Slam per year is further evidence 
ofthe StorySlam series’ growing 
popularity since its launch in 2007. 
nts, First Person Arts made slams 
bimonthly earlier this year. Saturday’s competitors are previous 
winners of these chronicle competitions. 

First Person Arts’ Philly-based slams are a part of a growing 
national community of competitive storytelling. Gasiewski cites how 
the popularity ofthese eventsdovetails with the tell-all tendencies 
on social-media formats like Facebook and Twitter. “That's bigger 
than us and what we do," he says. 

But there’s one difference about StorySlams that makes them 
so appealing: the intimacy of shared experience in the flesh. 

(julia.askenaseQkitypaper.net) 



“Audiences 
never boo.” 



After selling out numi 



the agenda 




NEW! 

*i 4 K 

A Beer Bar 


Happy Hour 

Mon-Fri 4pm-6pm 

Vz Price 

Local Drafts 
& 

Appetizers! 




uSEESflEffi 



swift half pub 



several savory summer selections! ! 




11:30am -5:00pm 



m mrmmm 

new firkin every thursday § 7 pm 



1001 N 2nd St (215)923-4600 

Phila, PA 19123 smftlialfpub.com 



West Chester, PA 
6* gl '"Illw^Vr 1 42 E. Market Street 



THU JULY 22nd~7pm 

18 & Over Event! 

Kim long ILL 

Deific - Voss - Butch 
Deadbeatz Inc 
FRI JULY 23rd~8pm 

An Evening With... 

Splintered 

Sunlight 

SAT JULY 24th~8pm 

The Bullbuckers 

Sydney Joseph 
Fat Daddy Has Been 
Coastal Vibrations 
The Snails 



1 



SUN JULY 25th~7pm 

All Ages Event! 

Kill Hannah 

The Moxy ~ Na Sadaa 

L.jl.liinff 7/29 Tom Hamilton i 
American Babies, Spoiled Atrocious, 

Spilling Seeds! Epiicyde; 7/3 Uhe 
Riverside Jam (18+); 1/3 New Musk 
Tuesday; 8/6 The BLU Light Special, 8/7 
i (Ad Ages); 1/12 



rs.8/11 Eas 



red; 8/14 



Zelaiowa, 9/16 Toy Soldiers (18+); 9/2- 
Alberta Cross; 10/24 Helmet 






♦ AGENDA PICKS 




1 13th 

Lunch for National Left Handers Day 
nd Brewing will be joining us with some special 



The plac* to watch your 



Happy Hour S*7pm 



215.545.4101 • 263 S. 15th Street 
www.josepistolas.com 



Morict Ctfe LfVe 

THE ENGLISH 



BEAT 




Roger Clyne 

& THE PEACEMAKERS 

FRIDAY. JULY 23 I 8PM 

ALEX BAND 

CALLING! I TUESDAY, AUGUST 3 I 8PM 

7/2e • Monte Montgomery 



8/: • The Wailin' Jennys 
8/4 • Michael Sembello 

■ taragirl WITH MARKEISHA ENSlf Y 

8/7 • Splintered Sunlight 

8/14 • Philly Bloco 

8/i9 • Lee “Scratch” Perry 



Flea Market-Dome, «G1 N 9th St., 
?tfly_event_KU9827. 



Street. 215-636-9550. 

+ MUSIC 

> rock/pop 

THURSDAY 7/22 



DA COMRADE! with Ugh. God 
& Motorcycle Mau>. 7:30pm. $5, 
Rung Fu Necktie, 1250 N. Front St .. 



with The Wood 



Ave., Glenside. 215-572-7650. 

NOTHINGTON with Spanish 
Tactics & The Drug War! 7pm. 



■ccnThoH 



BRIAN SALCIDO with Matthew 
Green, Jason Manna A Life of Riley, 
8pm. 38. North Star Bar, 2639 

BRUCE TORRES with Llat, 

Mitchell, 7pm, Sll, World Cate 



609-236-2583 



<E UPS. 7:30pm- 
•E.Thc Raven Lounge, 

1 7 1 3 Sansom St . 2 15-840-3577. 

UNDERGROUND MOVERS 

8:30pm. 810, Trocadero, 1003 Arch 

FRIDAY 7/23 

D. CHARLES SPEER & THE 




[ in the accordion fold ] 




► VAGABOND OPERA 

Portland, Ore., is known fordoing a few things well: coffee shops, microbrew- 
eries, anti-sprawl. You may not know, however, that Stumplown also holds 
bragging rights to one of the best — and perhaps only — neo-Balkan-belly- 
dance-Klezmor-jazz-opera cabaret troupes. The six-piece ensemble known 
as Vagabond Opera is composed o( trained operatic vocalists who sing in 1 3 
languages to the tune of accordion, cello, upright bass, saxophone and drums, 
The group lived up to its name this past May with its first opera. Queen ot Knives. 
Set at a '60s carnival, Queen further showcased the troupe s musical and 
theatrical prowess and continued interest In the bohemian fringes of society. 
Fans of similarly influenced groups like Gogol Bordello andThe Decemberists 
will fall lor Vagabond Opera's Old World-meets-New World sensibility as it 
takes its vivacious show on the road. Tue.. July 27. 8 p.m., SI8-S23, World 
Cate Live. 3025 Walnut St.. 215-222-1400. worldcatelive.com. 

— Julia Askenase 



[ skate or die ] 

► MIKE VS GLORY BOUND SKATEPARKTOUR 

Get your knees bloody with MikeVallely in first his major skatepark tour In five 
years. The pro skateboarder/ass-kicker gives the little people (that's you!) a 
chance to shine (and grind). The skater who impressesVdie most dunngthe'Best 
Trick Expression Session" will ride alongside Vallely and have his or her visage 
posted on his website. Wed.. July 28. 5 p.m.. SI 2. Woodward Skatepark. 1943 
Franklin Mills Circle No. 100.215-612-8836. woodwardskaleparks.net 

— Matthew Cahn 



[ fuck it ] 

► SCREWSMART'S COMING OUT BALL 

Missed out on your debutante ball? Compensate 
for those lost cotillion dreams at ScrewSmart's 
Screw It Up: Coming Out Ball and Fundraiser 
— just think a little less country club and 
a little more alt dance party for any and all 
sexual kinks. ScrewSmart, a lot 
laborative, is making its official presentation to 
society after a year o( workshops and classes, 
ranging from alternatives to typical pornography, to how to Be celibate yet 
sexual. "People are just really hungry tor mainstream sexuality in general, 
not just pornography," says Rebecca Alvarez, one ot ScrewSmart's three 
sex educators, "It’s a way to let people be perverted but also ethical." The 
night will feature drag, burlesque, DJs, as well as raffles on sex toys and 
ScrewSmart paraphernalia. Alvarez says a special bonus prize will go out to 
those dressed in their most "perverted debutante nines. " Sat, July 24, 7:30 
p.m.-l a.m., S5-S15 (sliding scale), Danger Danger Gallery. 5013 Baltimore 
Ave.. screwsmarUy.com. 







the agenda 



shoppingspree 



>- HANDMADE PHILLYAND 
VOLKLIBRE! SWAP MEET 

Go shopping (his weekend without spend- 
ing a single bone. Well, not so much shop- 
ping, but swapping — an equally exciting 
prospect tor those who love a good hunt 
local craft collective Handmade Philly 
teams up with VolkLibre! — Handmade's 
online equivalent— to host a swap meet 
that's open to us all. Like any good potluck. 
the success of the event rests on its participants, meaning the bigger and more 
diverse the crowd, the richer the amalgamation of treasures will be. You can 
expect to find clothes and accessories, books and plenty of DIY-friendly goods 
— whether it’s already-made crafts, or the supplies needed to sllkscreen, 
knit weld, weave or sculpt your own creative endeavors. (Don't forget to bring 
some snacks for you and your new swapping buddies!) 

Standing in as community coordinator at both Handmade Philly and 
VolkLibre!, Ruth Schanbacher explains the benefits of swapping over shop- 
ping. "In addition to keeping these items from the landfill, we are reducing 
the need to buy more new items," she says. "Almost anything can be reused. 
If It's not for its original purpose, then as an art supply. * 

Implementing a barter system into a community challenges people to truly 
consider what their belongings are worth, and also creates a sense of unity. 
An item made by one person may consist of four or five people’s unwanted 
materials, which makes it the Frankenstein of crafts. Rather than toss half-used 
spools of thread and dusty sewing machines, trading with someone who will 
celebrate these things makes your junk suddenly glamorous and desirable. 
To swap is to take recycling to a whole new level and prolong the circle of life 
for your stuff. Sun.. July 25. 3-6 p.m.. S3. Moonstone Ms Center. 110AS. 
13th St. 215-735-9600. handmadephilly. wordpress. com . 

tlulia. mst@dtypaper.net) 





KRAFTW(o)RK 



Brunch 

Saturday & 
Sunday 

1 0:30am - 3pm 



GIRARD ft 
MONTGOMERY 
215 . 739.1700 
KRAFTWORKBAR.COM 




the ■ 

clog 


i 


owddmlon, 



224 S. 15th St. 
Philadelphia, pa 19102 
215.985.9600 
goodogbar.com 



everything 






-0 
cTO 
fix SlpS 

$5 every Sunday^ miwtayi 

happy hour: $1 off all drinte sun-wed 
mon-fri: S-7pm sat: 4-6pm 'tnthebfe* 
sun: 10pm until midnight 20% off 

tt/fs. tptffia® ©®dt© 
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THE IV 


XISU, 1TV..I. . ' I u , , 

TAINE OEN! 585 




mlm RBnms Konns PEI FESI nunnu tun** i lea mu 

SUPER MASH BROS * MILKMAN 
E SI3 • DJ B-MEL • DJ CLUTCH • 01 NEMMS 


_J§ 


mewithoutYou “SSJSS 


! Hi 


VOLBEAT m = 


1 


JUSTIN NOMA BANDS 


i GO 


XAVIER RUDDi^™ 


cSg 

tuS 


ALLSTAR WEEKEND s *sS> 


FIR 

r:- 


CHIDDY mtm&jg 


i "S 


KOTTONMOUTH KINGS «■“ 


■ "w 


BROKEN SOCIAL SCENE 


STREET DOGS »ssasBS 

W^VwatnKq l£FT 1LINE • CWfTINENTlL 


DARK STAR ORCHESTRA 


ROQUE WAVE • MIDLAKE si 


THE TALLEST MAN ON EARTH ™ « 


DEAD KENNEDYS ..S -8 


MARTIN SEXTON ■# 


yi 


1 


THUR 
SEPT 16 
AT 9PM 
ON SALE 
FRI NOON 


8K1 










GET THE LED OUT 
UMPHREVS MCGEE 
COLBIE CAILLAT 
With Justin Young 
QUEENSRYCHE CABARET 
TEARS FOR FEARS 
NO LAUGHING MATTER 
Feat. Bob Levy, Nick DiPaolo, 

Jim Florentine, Don Jamieson, 
and Otto & George 
THE SPECIALS 



AUGUSTANA 
THIRTY SECONDS 
TO MARS 
ALICE COOPER 
BLONDIE 
BILLY IDOL 

BADFISH: A Tribute To Sublime 

LUDACRIS 

TOMMY JAMES & 

The Shondells NEW DATE! 



™Esn&0&£S 



For Complete Concert Listings Log On To 



Show and buffet packages available! 

Stay the night in VIP-style in one of our chic and exclusive House Of Blues Studio Suites. 

HOB Suite packages available on Ticketmaster.com. 



Boogie Witch, 7 :30pm. $5. Kung 



291-4919. 



ENDLESS BOOGIE with 
Cocon uts & Chris Forsyth, 9pm, 
$10, Johnny Brenda's. 1201 N. 
Fran kferdAve, 877-4 35-9849, 



EVERY AVENUE WithSing 
It Loud, The Secret Hiuidshako 
& There for Tomorrow. 7:30pm. 

$ 13415, Trocadero. 1003 Arch St., 
215-922-5483. 



GEORGE THOROGOOO AND 



parent Things. 8pm. S8-S10, Milk- 
Boy Coffee Ardmore, 2 E. Lancaster 
Ave., Ardmore, 6104145-5269. 




Smiths & Morrissey, 9pm,$10.Khy 
bor, 56 S. 2nd Sl, 2 15-238-5888. 



NECKTIE with Coll The Para- 
medics & Dead Gerber Babies. 
Heasianfe Lethean, 9pm. $10, 
Norlh Star Bar. 2639 Ibplnr Sl, 

216-684-0808. 

THE ALMIGKTY TEHRIBLES 

with Small Targets. My Now TV 
Set, The Great Vibration & That 
Hondsome Deva.9pm.S7. Fire. 4 12 
W. Girard Avo, 267-67 1-9298. 

& More, 2:15pm. SSB. 75.56950. 

Susquehanna Bank Center, 1 



Tidal WW^i'wn.No SuALudL A 
Bridge Tbo Fa t. Ruckus at the Zoo 



AARON DUGAN'S THEORY Of 
EVERYTHING withThioC Steal 



next step up w ith Shattcrec 
Realm. Billy Club Sandwich & 
Homicidal 3pm. SI 0, Bnrbaiy, 95 



one with Citizen's Cope, 6pm, 
Pier, Columbus Blvd. & Spring 



Lawrence Arabia, 8-llpm, $35445, 
House ofBlues, 801 Boardwalk 

DEADMAU5 with Dave PlMak- 
ing Time) & Ftex/Playloop D Js, 
8:30pm, $40442, Electric Factory, 
7th & Willow sts., 215-336-2000. 



The Quelle Source & Little Big- 
heart and the Wilderbeast, 7:30pm, 
$5, Rung Fu Necktie. 1250 N. Fraat 
St-215-291-4919. 



Mustache, InCahoots, A56. Violent 
Sex& VTheGod,9pm.$10,Khybor, 
56S. 2nd Sl, 216-238-5888. 



FROG HOLLER with Hozokiah 
SUir Bar, 2639 Poplar St, 21 5684- 



GHOUND UP wi 



Overtime Victory.Seek 7b Thrill 
The Bottom Line. Case Closed, Call 
i It Victoiy &The Cretins, 5:30pm, 
$11413,Trocadero, 1003 Arch St, 









+ Agenda Picks 

[ you are not what you own ] 

► WOMEN IN ROCKAND SOUL 

If 25 years ol collecting, reviewing and archiving n tjJ 

music has taught rock muse historian Richie L 

Untofborgcr anything, It's the value of raw, D* UVvjM] 

live footage. The author of seven books will j\ ) 

translate his knowledge to the screen and f t 

share 25 rare clips In an era-to-era chronol- L 1 

ogy from rockabilly singer Wanda Jackson to P 

the Japanese all-girl rock band Shonen Knife. 

Think live, outdoor concert spanning 30-plus years. Unterberger says people 
expect an "officious guy to be in the front trying to be authoritative,” but his 
presentations strive to be as fun as these ladies' rockin' performances. Sal., 
July 24, 8p.m.. free, Higlmire Gallery, 2040 Frankford Ave., kenbmiller. 
com/highwire. 

— Lauren Macaluso 



[ people who died ] 

► FAMOUS FISHTOWNERS: ATOUR & TOAST 

From its colonial origins up to the present mural-lined blocks, the history 
of Fishtown is encrusted In the ashen headstones and cairns of Laurel Hill 
Cemetery. Local historian Kenneth Milano and fifth-generation Kensington 
native Daniel Dailey will stitch together the epitaphs of politicians and Civil 
War-era craftsman as they lead this twilight tour through the neighborhood's 
storied past In this two-hour stroll, both guides will animate unknown names 
and the tales behind this microcosm of American history. And at tour's end, 
they'll wash it all down with the best homage to history, local brew. Ah, history 
class could have been so much better. Wed.. July 28, 6p.m„ $20, Laurel Hill 
Cemetery. 3822 Ridge Ave.. 215-545-0391. genpa.org. 




Brauhaus 



Specializing in all things German: fond, 
sendee, music and. of course, beer. 



Missing the 



World Cup? 

Philadelphia Union vs. Real Salt Lake 



Wednesday, August 1 1 
ur tickets at Brauhaus and join us for a tail 
y hour before boarding the bus to the gair 



Firkins vs. Flight 

in Thursdays in August to cast your vote 5-7pm 



20 draft beers 

(18 imported from Germany) 






K South Street 2C>r-9fl9-8814 
ivwT^brauhaussdimHziCom 



Voted "Best New Bar" 
by Philly Beer Scene Magazine 



www.downcysrestaurant. 




DG^VNERO 



DRINKING HOUSE DINING SALOON 



i 

POLARIS I 

Formerly “The Starlight Ballroom” 1 
460 N 9th St. Philadelphia, PA | 
Btwn Callowhill & Spring Garden Sts. 7 

TONIGHT! TONIGHT! TONIGHT! j 




ADVANCED TICKETS AVAILABLE AT: 



ticket/fy ilSEI i 

^ WJA TI IEw ft wyenkAvc. $ 

215-769-2780 / Box Office 215-908-2063 f 

POLARISPHILLYCOM = 






ROOSEVELTS 

& 3&00111 vn 

23RD & WALNUT 

215-569-8879 



FRIDAY 
HAPPY 
. HOUR 

; 10 DRINKS 
s & DRAFTS 

> 5-7PM 

i EVERY 
SATURDAY 
NIGHT 

10 DRINKS 
& DRAFTS 

- 10PM-12AM 

5 FOOD BUFFET 

: OUTSIDE CAFE 

5 NOW OPEN 

< CHECK OUT OUR NEW MENU 

l PHILLIES 

0 $2 Bud Light during the games 

1 Thursday Quizzo 

- VOTED BEST OF PHILLY 






the agenda 



+ PERFORMING 
ARTS 




► dance 

BOMBA ESTEREO: GLOBAL 
GROOVES DANCE PARTY Colom- 

Jul. 22jf»pm. $20. Kimmel Cen- 
ter. 300 S. Broad St , 2 15-893-1 999. 



the jmxe in ChruLph Willibald 



► theater 

CITY OF NUMBERS Thi» one- 
man i how explorer Philly'a crime 

Nutter and other local topic*. 
Directed by Matt Slaybaujh Every 
Tuo & Wed. 7pm; every Thu, Fri 
& Sat. Bpm. S25-S29. Adrienne 
Theater. 2030 Sansom St . 215- 




Play Development Conference. 



M7RfeRfi/> 



28 DRAFT 
BEERS 

THURSDAY 7/22 
S3 Heineken 

20 oz, drifts & bottles 



SUNDAY 7/25 
$2 Yuengling 
20 oz. drafts & bottles 

Come Watch the Phillies! 



Join us for Center City Sips' 

$3 Sam Adams 

20 oz. drafts & bottles 



1116 Walnut St.. Philadelphia 
www.morlartyspub.com 
215.627.7676 


















■BEES 

Friday 7/23 

Toy Soldiers, 

The Extraordinaire!, 
Dangerous Ponies 
8 p.m. *8 ALL AGES 

Every Sunday 

Blues/Rock/Folk 

Open Jam- baokline 
provided 

8 JO pm. No Cover 



Every Monday 

Quizzo 8pm 
Every Tuesday 
Pirate Radio Live 
feat best of Phllly 
underground 
jazz/funk/feoui/hip-hop 
8 pm. $7 

(85 */ RSVP or student ID) 

TICKETS ON SALE : 

8/6 Soul Rebels Brass 
Band, Friday 
9/7 Akron/Family w/ 
Sleepy Bun (All Ages), Tues 
9/10 OKs The Alarm, Fri 

for tickets visit 

theblockley.com 




SILKCITYPHILLY.COM 
SIH & SPR ING GARDEN 



THURSDAY 7/22 

MO SS NO PROBLEMS 
DJ SAMMY SLICE 
DJ COOL HAND LUKE 
HOST TU PHACE 



FRIDAY 7/23 

DJ FROSTY 



SATURDAY 7/24 

DJ DEEJAY 



SUNDAY 7/25 

SUNDAE NITE 

DJs LEE JONES & DIRTY 



MONDAY 7/26 

BACK 2 BASICS 

DJs DOZIA & RON CLARK 

BACK 2 BASICS BAND 



TUESDAY 7/ 

BIODIESEL 



WEDNESDAY 7/28 

SILK CITY ALL STARS 


















Adam & Dave's Bloodline 
Arrah and the Ferns 
Professor Sidewinder 
Wes Mattheu and 

the New Way Down 

South Philadelphia Tap Room 

1509 Mifflin t 

215.271.7787 



Hollywood Says; 

RINK YOUR WHEA 

SaturSIv.^uly 24th 



7~F/^ OF? 

CM4 /V7/=>/OAJS 



[ Wheat Beer Fest 

& Block Party 

Saturday. July 24th, Noon-?? 



Drink Your 


Wheaties 


30+ Wheat Beers 


$3 Each! 



Including: 

Dogfish Head 
Lefthand 

Philly Brewing Co. 
Stoudt's 

Outdoor Grillin’ 



4 Great Bands 





foodandcirink 



portio control 

By Will Stone 



TRUE TO FORUM 

A funny thing happened at Monday's 
Food and Beverage Forum: Food proved hard to 
find. Sure, there was pabulum aplenty, courtesy 
of a roomful of food- Industry exhibitors, but, alas, 
no toothplcked treats. Settling for a soft pretzel , 
a sexy hologram- encased Coca-Cola concoc- 
tion and a scoop of ice cream, I spent the day 
satisfying a different sort of hunger: In its first 
year, this Pennsylvania Restaurant Association 
gathering brought members of the food world 
to the Community College of Philadelphia to talk 
relevant trends and Issues. 

Former White House chef Walter Scheib, who 
cooked for the Clintons and Bushes, presided 
over much of the day. recounting his ascent to 
the First Chef spot and cfivulgingjuicy presidential 
dining quirks, including W’s distaste for “green 
things” and “wet fish.” (Aren’tthey all wetat some 
point?) While the showing of big-name Phil ly res- 
taurants was meager, the city's growing base of 
sustainable food organizabons arrived in full force. 
Scheib moderated a panel titled "Fresh, Local, 
Sustainable," which brought together Fair Food 
Phllly, The Food Trust, sustainable p urveyor R iver & 
Glen and the Center for Culinary Enterp rise, a West 
Philly community-building project. Prefacing his 
tal k by claiming to be a " simpl eton" and a "coll ege 
dropout,” Scheib himself dished out questions 
about sustainability (“What'sthat?") and locally 
grown produce (“Where do I go?”). 

The green team then fielded more complex 
questionsfrom an audience whose concerns were 
myriad. They chatted about the pressure to serve 
popular butthreatened species (thinkChileansea 
bass) and educating consumers about the inherent 
limitations of local/seasonal sourcing. Ultimately, 
a pivotal question facing Ph illy restau rants hi nges 
on the casual diner: Do. and should, Philadelphians 
trust the credibility of chefs when they say the 
tail cut is as delicious as the fillet? Can everyone 
accept the certitude that tomatoes don't grow in 
Pennsylvania during the wintertime? 

“Above all else.deliciousfood relies on full fla- 
vors, done simply, with fresh produce, "said Scheib, 
recalling his first family dining philosophy, rooted 
in no-nonsense, homegrown American cooking. 
"People will eat seasonal, if that's what's best.” 

The panelists agreed. “This is a call to arms,” 
said Fair Food Executive Director Ann Karlen, echo- 
ing Scheib's gung-ho approach to local and fresh 
food. “Go up to your grocer. Ask him, how he can 
call himself agrocerwhilesellingyouthiscrum my 
tomato? And don't settle. " 

(nill.stone@cilypaper.net) 




BARREL ROLL 

Cooperage brings a little modem Southern 
charm to Center City. By Elisa Ludwig 



COOPERAGE: A WINE & WHISKEY BAR | Curtis Center, 601 Walnut 
St. (entrance an Seventh n car Sansoml, 2 15-226 COOP, eooperagephilly. 
com. Cafe open \fon. Fri., 7 a jn.-5 p.m.; kitchen open Moti-FrL, 11:30 a.m.- 
10 p.m.; Sat., 10a.m.-10p.m.;Sun., 10 a.m.-9p.m.; brunch Sat.-Sun., 10 
a.m.-3 p.m. Appetisers and salads, S6-S10; entrees, S10-S19; sides, S3-S5. 

I encountered my first boiled peanut a couple of weeks ago at 
Cooperage, a wine and whiskey bar in the Curtis Center. A hand- 
fill of them arrived in a little white dish inside 
an oblong tin bucket lined with brown paper. The 
soggy shells opened with a crack on the teeth, 
oozing dark brine. The legume meat slipped out of 
its encasement; it was velvety soft, with a mineral 
tang of salt, more creamy than crunchy, more 
bean-y than nutty. How had these little treats eluded me for so long? 

The answer was obvious. I live in Philly, where sub-Maryland 
fare makes only fleeting appearances on the restaurantscape, 
mostly in the form of barbecue. Crescent City closed a few years 
back, and ever since Erin O'Shea left Marigold Kitchen to open 
Percy Street (in Crescent City’s place ), there’s been no serious ham 
and grits slinging within city limits. So if ever a time were ripe for 
a contemporary pan-Southern concept like Cooperage’s, it’s now. 
Owner Joe Volpe, who caters events in the Curtis atrium (he also 




has Cescaphe Ballroom), hasfilled out his nook nicely. The dining 
room is bisected by a horseshoe-shaped bar, behind which lies a long 
list of whiskeys. Copper subway tile, dark oak and glass cake-dome 
fixtures lend a sleek yet rustic vibe. Cucumber water served in 
mason jars and tabletop votives nestled in dried black-eyed peas are 
the subtle signifiers by which this urban eatery evokes the South. 

In the daylight hours, a caft) turns outcoffee, light salads 
and sandwiches. By happy hour, the barfills with area work- 
ers imbibing mean blueberry juleps or house cocktails like the 
Philadelphian (Jefferson bourbon, brown sugar, chocolate bitters 
and Champagne) to the tunes of Fela, Beach House and Santigold. 

In print, chef Ralph Kane's menu is appealing, giving Southern- 
fried a new freshness — hush puppies are served with blueberry 
jam, pulled pork "nachos” are updated with sriracha sauce and 
Cajun-poached shrimp are given a cool dunk in a gin cocktail. 

On several fronts, the kitchen delivers on 
its promises. The combread, another meal- 
starting freebie in an attractive tin, was 
sugar-crisped but not too sweet, its crum- 
bling interior layered with chipode and com 
kernels. Gumbo, aswirl with chunks of chicken, andouille sausage 
and okra, was hearty and intensely spiced, ringing with cayenne 
and black pepper. Chicken-fried gator bites, tasty nuggets enlivened 
by a Colonel-pleasing blend of herbs and spices, were appropriately 
matched with a smoked tomato and red pepper remoulade. 

There was a wonderful precision to the flank steak, dusted with 
ancho chili powder and grilled to a rosy medium-rare. The tender 
slices of meat came fanned out over a brilliantly conceived side of 
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CRABLOVER 

LOOKING FOR A TRUE CRAB HOUSE? 

It's just 25 minutes from Philadelphia in Burlington, NJ 



July 30, 2010 



MONACY 



For more info visit: www.whitedog.com 



CRAB EATERY 

See our web site 
for more information 

crabeatery.com 



ALL YOU CAN EAT 

Snow, Dungeness, 
Blues & King Crab 
Parts 7 Days a week 



Barrel Roll 

Cooperage seems with- 
in striking distance of its 
vision, but the execution 
could use fine-tuning. 

creamed sunchokes and crisp-edged bacon and caramel- 
ized onion spaetzle. 

Chocolate bourbon beignets were like little molten cakes, 
their fried, sugar-dusted crusts opening up into melty rich 
centers which spooned up nicely with coffee ice cream. 

So many of the elements here are in place, including the 
service — which personified, if not Southern charm, then 
at least a good mid-Atlantic facsimile — that Cooperage 
seems within striking distance of its vision. But the execu- 
tion could use fine-tuning. 

While the thick, granola-crusted “Hippie Chop” was too 
overcooked to be luscious, its side of leek bread pudding 
was a phenomenally rich casserole of Parmesan, cream, 
brioche croutons and onion-y goodness The shrimp po’ boy 
boasted big juicy shrimp, a pliant roll, vibrant remoulade 
and a fringe of crunchy cabbage, but the blackened spice 
was oversalted, as were the homemade chips in the basket, 
And though the Brekkie Burger was not exactly medium- 
rare, its hefty Angus beef patty had a tasty coarse grind, 
and its accoutrements — pickled beets, applewood bacon, 
herbed aioli and fried egg on an English muffin — made it 
a memorable and original rendition. 

In other cases, the tabled product was a few degrees 
shy of enjoyable, like the summer berry salad, in which 
blackberries, strawberries and blueberries were tossed 
with same-size balls of pepper-coated goat cheese, dried 
figs, field greens and balsamic vinaigrette. The candied 
pecans had no discernible sweetness and the vinaigrette 
wasn’t bold enough to tie the elements together A similar 
lack of cohesion troubled the chopped salad. I loved the 
combination of crisp jicama matchs ticks, charred com 
kernels, avocado wedges and tiny spangles of the batter- 
fried okra, but the salad was lacking a dominant note. 

The chipollc-bourbon lacquer for the chicken wings was 
complex and smoky, but the wings were served whole, 
an unwieldy presentation for finger food this saucy. The 
bite-size sweet potato “tots” were oddly bitter — a shame, 
because the apple whiskey chutney was just fine. 

The pecan-crusted catfish was crumbly and kissed with 
brown sugar, but it could’ve used more spice — cumin, 
paprika, chile, something — to amplify the fish, and the 
simple celery-studded black-eyed pea ragout beneath. 

I was surprised by the unusual yet complementary fla- 
vors of black raspberry ice cream on top of a pecan tart let 
— too bad the tartlet itself was an awkward construction, 
its contents too syrupy to scoop up within the confines 
of buttery crust. Too bad, too, that the clever fried sweet 
potato strip garnish was burnt to inedibility. 

The biggest disappointment came with the daily- 
changing cobbler, which on one visit was caramelized 
apple and dried cherry — an odd choice for the height 
of stone fruit season. Deeper digging revealed that the 
cobbler was hard and soft in all the wrong places, with 
uncooked slices of apple and doughy-textured bites of 
ginger biscuit. A needless tragedy of a dessert, especially 
when the meal began so promisingly. 

Next time I’d order another julep and another round of 
peanuts and call it a day. 

<editorial@cilypaper. net) 






WHAT’S COOKING 




The Maine Event at fish Tie., July 27, 6 and 8:30 p.m,, 
$85 Mike Stollenwerk is putting together a beer din- 
ner to celebrate Maine's prodigious seafood bounty. Enjoy 
a seven-course prix-fixe menu featuring renderings of 
classic Maine fare, like seafood “chowda," fried Pemaquid 
oysters and lobster. Each course will be paired with a beer 
from Maine breweries Allagash, Shipyard and Sea Dog. 
fish, 1708 Lombard St., 215-545-9600, ftshphilly.com. 

South Philadelphia Tap Room Wheat Beer Fest 

Sat., July 24, noon, pay as you go > SPTR is rolling out 
a block party dedicated solely to wheaties, the drink of 
champions. Pay just $3 a glass for 29 different wheat beer 
varieties, including Bell's Oberon, Manayunk Wit and Left 
Hand Haystack. (At 11 p.m. they’ll unveil a super-secret 
30th variety.) There will also be a showcase of bands and 
an outdoor barbecue. South Philadelphia Tap Room, 1509 
Mifflin St., 215-271-7787, southphiladelphiataproom.com. 

Sly Fox Beer Dinner at Chifa Thu, July 22, 7 p.m., $65 
■ Jose Garces has joined up with Brian O’Reilly of Sly Fox 
to put on this four-course beer dinner at Chifa. Courses will 
include citrus-marinated kajiki with Royal Weisse; and 
braised ribs and Peruvian succotash with 113 IPA. Space 
is limited, so make sure you book reservations. Chifa, 707 
Chestnut St., 215-925-5555, chifdrestaurant.com, 

Late-Night Fiesta at Mixto Thu, July 22, 10p.m.- 
2a.m. > Mixto recently extended its hours to 2 a.m. 
Thursday to Saturday, as good a reason as any to throw a 
party From 10 to 1 1 , try the new late-night menu, which 
includes shrimp ceviche and empanadas, and wash it 
down with free mojitos and margaritas. From 11 to 2, 
they’ll be spinning Latin jams and offering more than 20 
varieties of margaritas and mojitos for just $3 each. Mixto, 
1141 Pine St., 215-592-0363, mixtorestauranle.com. 



Kanella Pop-Up Restaurant at Washington Square 

Tue.-Thu, July 27-29 > The next chef up for Stephen 
Starr’s pop-up restaurant series at Washington Square is 
Konstantinos Pitsillides of Kanella. His menu, influenced 
by Levantine flavors, will feature dishes like Armenian 
beef salad, fried eggplant, braised octopus and lamb kebab. 
It'll sell out, so squeeze in soon. Washington Square, 210 W 
Washington Square; call 215-592- 7787 for reservations. 



Cedars 4 

CulhUlt. . X)pUl7 deUj5 0, lUtdc, 

Hummus, Kibeh, Kabob, 

Grape Leaves, Falafel, and Seafood specialty 

616 S. 2 nd Street 
215.925.4950 
www.cedarsrestaurant.com 




GRACE 

tavern 



full menu ll:30am - 2am daily 



NO LIB5 
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NEW FAST LUNCH! 

GREAT QUALITY - GREAT PRICE- FAST 

6 Menu items all under $A. Monday - Friday tEtoam-npm 



HAPPY HOUR 

Mon-Fri 4-6PM 
$2 off all drafts 



BRUNCH 

Sat & Sun At ioAM 



2 WHEEL 

KARAOKE Ride Your Motorcycle Fori 
Every Sunday ioPM-aAM Drink Specials! 

QUIZZO 

Every 'Diursday io-i 2 am 

215 . 627.6711 



SITAR INDIA 

North & South Indian Cuisine 
Clay Oven Cooking 

7 DAY LUNCH & 
DINNER BUFFET 

• DISCOUNT FOR COLLEGE STUDENTS • 

• WE DO CATERING FOR ALL OCCASIONS • 

• COMPETITIVELY PRICED • LUNCH S8.9S 

• DINNER BUFFET SI 1.95 • 

EO S. 38TH ST. BETWEEN CHESTNUT 6 MARKET STS. PHONE 6 FAX: 715662-0818 



FREE 

DELIVERY 


With (hit coupon 

10% OFF 


NOW 


No coupon: or 
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CALL MEGAN AT 215-564 0361 






TORS 2*5 922 3400 LOC 



CENTER CITY ARE* 

CENTER CITY AREA Rono- 
$800 lSc ATOR sV*5 m 9*22 



so dock flroploco 1 LOCA- 



DREXEL UNIVERSITY 

home lorge kitchen washer & 
dryer dockSlOOO LOCATORS 



FISHTOWN 

FISHTOWN 6 room 2 story 
yard pets ok $850 LOC ATORS 






TORS 215922 34 





City Paper reaches over 89,000 people 
who plan to buy a home in the next 2 years. 

City Paper reaches 1 1 5,879 people 
who rent apartments and homes. 

The Median Home ValueforCity Paper readers is $270,929. 

TO ADVERTISE YOUR REAL ESTATE IN CITY PAPER REACHING 
NEW audiences seeking NEW Apartments and Homes, contact 
Robb Allison, Senior Advertising Account Manager, 
robb.allison@citypaper.net • 21 5-825-2497 Pirect) 




RO. Box 297 Moorestown NJ 08057 



http://www.renzlproperties.com/ 



OLD CITY 

FRONT & MARKET- Office 1 st floor 
Bi-Level. Private entrance. C/A. 700 SQ. 
Feet- $850.00 

WASHINGTON SQ WEST 

9TH & PINE- Studio. H/W. includes 
electric and gas. Elevator. Laundry- 
$850.00 

1 BD, New Kitchen. Bath, utilities 
included- $875.00- $900.00 

1 2TH & SPRUCE- 2 BD. 2BA. H/W, 

New Kitchen and Bath, C/A, Laundry- 
$1,550.00 

STUDIO. H/W. C/A. Laundry. Utilities 
included, Courtyard- $660.00- $81 5.00 




CHESTNUT HILL 

WILLOW GROVE AVE-2BD.1 BA. H / 

W, laundry. Included heat, hot water. & 
cooking gas- $875.00 

1BD, 1 BA H/W, laundry, Included heat, 
hot water and cooking gas- $790.00 

1 BD JR. W/W, Laundry. Included heat, 
hot water, cooking gas- $725.00- $740.00 

2BD/JR. 1 BA H/W. laundry, included 
heat, hot water and cooking gas- $750.00 

QUEEN VILLAGE 

783 S. 2ND STREET- 1 BD/Loft/Bilevel 
Private deck, W/D, C/A, H/Wthroughout- 
$1100.00 



ELKIINS PARK 

415 E. CHURCH ROAD 1BD. 1 BA. 
H/W, Laundry. Included heat and Hot 
Water- $750.00 
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ro arc many causes 
Inadequate funds, 
creativity, awkward 
id even bad breath 
in a rotten date. 



If this sounc 
suggest renti 
fight this terr 



7/25/10, 



JUST $5 TOTAL. 



<1 7pm Tuesday til Su. 

i only at bar while suppltc 



■ July 2010 



$5 WINE SNOB 
CELEBRATION 



BRUNCH 

ALL DAY. EVERY DAY. 

• ■o.pl maru.f | «.*■ - 1pm. 

■Si. P» 19173 l J15S2M031 I muiWIUw 



WEEKDAY 

SPECIAL 



2 RENTALS FOR 
THE PRICE OF 1 



PHILADELPHIA'S 267-41 -MOPED (66733) 
ONLY SCOOTER 231 North 2nd Street 

RENTAL company phillymopedrentals.com 



*12.50 Express Lunch 

Moa.-Su. 11J0AM-2 JOPM 

Join Us For Happy Hour 

Moo.-Fri. 5PM-7PM 

GHIFA 

707 OicstDul SL Philadelphia. PA 
215.9255555 

www.chifirestiunat.com 



♦allure 

ALL NUDE UPSCALE 
GENTLEMEN'S CLUB 

•Bachelor 

Party 

Headquarters 

• Free 
Shuttle To 
And From 
Your 
Location 

1075 Albany Ave.A.C.Nj 
609-340-0252 
www.allureatlanliccity.com 



KHS BICYCLES ARE HERE!!! 

! FRANKINSTIEN BIKE WORKS 
215-893-0415 

I 1529 SPRUCE STREET 

BREAK AWAY FROM BOUTIQUE 
| PRICES AND SERVICE! 

CARS, BARS & GUITARS!! 

RAT RODS + ROCKABILLY 
COME BACK TO PH1LLY ! 

! SPEEDWELLS! TWEED SCHADE 
+ SUGAR DADDIES! 
INNER CITY ROADHOUSE @ 
THE BARBARY 
Sat, July 24th from Ham - ? 

CORSETS & CLUBWEAR 

corsets in stock size S-8XL 
Men's leather - kilts - costumes 



Business coaching 

■re clarity, achieve your go; 



I BUY RECORDS, CD’S, DVD’S 

TOP PRICES PAID. 

No collection too small or large! 
We buy everything! 

Call Jon at 215-805-8001 or e-mail 
dingol5@hotmail.com 

DO YOU SUFFER 
FROM LOUSY DATES? 

You’re not alone. 

Five out of every Six Philadelphians 



■ 

ci I ■ v4i tn I lit 4 

DINER • LOUNGE 



Now all you have to do is 
remember to brush your teeth 
■u come. *See ad above* 



THIS WEEKEND 
7.23-7.25.10 
FRIDAY: 



DJ FROSTY 

SATURDAY: 

DJ DEEJAY 

SUNDAY: 

SUNDAE NITE 

DJs LEE JONES & DIRTY 



THE RUMORS ARE TRUE! 

The ORIGINAL TACO TUESDAY 
is back! 

EVERY TUESDAY! 

Only at the Las Vegas Lounge 
704 Chestnut Street 
215-592-9533 

STUDY GUITAR W/ THE BEST 

All Styles All Levels. 

Former Berklee faculty member. 
Masters Degree with 23 yrs. 
teaching experience. 
215.831.8640 www.davidjoel.net 



MANGO MOON Manayunk 

Mouth Watering Thai Tapas and 
Signature Cocktails 
mymangomoon.com 
215.487,1230 

You’re Not A Tech Head.... 

but you'd like to make life easier 
with the help of technology. 
Don't know where to start? 
Whether you own a small businoss, 
or just need some advice for home, 
Guidewire can help. 

Let Guidewire assist you in finding 
the perfect technology oriented 
solution you need today. 
waync@guidcwircscrviccs.com 

Private Yoga Sessions 

Ideal lor beginners 

looking for individual attention 
email for more information 
sascat3@gmail.com 

VEGAN CHEF WANTED 
SEND RESUME TO : 

VEGANPHILA@YAHOO.COM 

IS YOUR PET MISBEHAVING? 

More often than you may realize, 
this behavior is caused by past life 



the help he or she needs. 

Call CORKY the Pel Psychic, 
(215) 555-1490 

Has the economy affected you? 

Do you feel anxious about your 
finances and job security? 
What's your plan B? 



opportunity creating I 
type of income with a company 
Forbes has rated one of its 
top 5 most trustworthy? Call 
201-644-8154 or 

609-268-3535 

The Waitstaff Sketch Comedy 
Troupe Presents 
A Christmas in July Show 



OO 

INFINITE 

BODY PIERCING, INC. 












